: Industry News-NP Views 
Planned Humane Conversion 

Recent Industry Research 

e« Where the Meat Plants Are 


S the Meat Trail 
THE NATIONAL olen es 


= 7 QVISIONCY 


LEADING PUBLICATION IN THE MEAT PACKING AND ALLIED INDUSTRIES SINCE 1891 


+ 
s 
. 


a 
- 
© 
e 
« 
7 


>. 


Heat 'n Eat pork sausage made in VISKING 
NoJax casings is a hit the country over. 

Here are some advantages to you: 

Expanded product line * Can be made on your skinless frank 
equipment ° Utilizes plentiful supply of pork * High profit tem. 
Here are some advantages to your customers— 


Easy to prepare ° Quick to serve ° Everybody likes it 
Minimum fryoff - Minimum shrinkage + Minimum waste 


Your VISKING technical representatives will 
show you the production method best suited 
to your facilities. 
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Give your meats 
a selling edge 


















There are 5 good reasons why more 
and more packers and distributors are 
choosing vacuum and gas packaging. 
They’re the 5 different types of 
Du Pont cellophane for coated and 
laminated structures for packaging 
luncheon meats. 

When youusethem, you get and pay 
only for the amount of protection and 
durability your product needs. You 
eliminate costly “‘over-packaging”’. 

You get a selling edge with faster 
turnover, because your product 





Leading packers and distributors like these enjoy 
the advantages of Du Pont’s variety of cellophanes 
for vacuum and gas packaging. You can, too! 


reaches thestore at the peak of appeal. 
And combination structures made 
with Du Pont’s 5 different types of 
cellophane show off and protect that 
appeal over its entire shelf life. 
Result: More products enjoy the 
advantages of vacuum and gas pack- 
aging ... sales go up! 
The man to see: your Du Pont Au- 
thorized Converter*. He has the know- 
how and the facilities to produce the 
package that’s specifically suited to 
your needs. He’ll help you choose the 


exact type of Du Pont cellophane that 
will give you the most protective... 
most profitable package. 


*For the names and addresses of Au- 
thorized Converters write to: E. I. 
du Pont de Nemours & Co. (Inc.), 
Film Dept., Wilmington 98, Delaware. 
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BETTER THINGS FOR 
BETTER LIVING 
« « « THROUGH CHEMISTRY 
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7 Now, from Goodyear, comes another VITAFILM special 
—VITAFILM WNF. 
Made exclusively—and expertly—for wieners, this new 
. film supplies all kinds of merchandising advantages: 


Nonfogging — makes a gleaming-smooth, crystal-clear 
package that reveals quality, and guards it, too; 


Positive heat-seal — seals quickly and permanently over 
a wide range of temperatures; 


Lots of good things come from 
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Nonfogging film by Goodyear 
provides smoothest protection ever 


GOooD, 












Look... No Wrinkles! 


Dimensional stability — won’t wrinkle or pucker under 
varying humidity conditions; 

Excellent machinability — handles easily on automatic, 
high-speed packaging machinery. 


If you’re packaging wieners, you’ll want all the facts 
now on VITAFILM WNF. Get in touch with your Goodyear 
Packaging Representative, or write Goodyear, Packag- 
ing Films Dept. U-6419, Akron 16, Ohio. 


EAR 


ide—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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FOR EVERY TASTE 


For every taste preference in every variety 
of spiced meat — there’s a Griffith flavor formula! 


Ground, dry soluble, or liquid—in unit packages. 


Specs) THE GRIFFITH LABORATORIES, INC. 
% CHICAGO 9, 1415 W. 37th Street 


UNION, N. J., 855 Rahway Avenue 
LOS ANGELES 58, 4900 Gifford Avenue 
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MORRELL 


John Morrell & Co., General Offices, Chicago, Ill. 
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GRINDER 


lew OPERATING ECONOMY 
lew PROFIT-POTENTIAL 
lew EFFICIENCY 


“BOSS” NO. 525 SUPER 


For volume plus profit, this‘BOSS”Grinder 
No. 525 is unmatched in its field. Its ma- 
chined feed screw and finely-finished rifled 
cylinder grind fresh or frozen meat without 
mashing or backup. It has an extra-heavy 
cylinder ring and extra-heavy tinned dis- 
charge hood. Glass paneled oil gauge, 
drip-proof motor and guarded motor cou- 


pling are standard equipment. 


Patented “BOSS” tilting feed hopper may 
be lifted either way for fast cleaning. Extra- 
heavy reducer is provided with hardened 
and ground helical steel gears which run in 
oil in a totally enclosed housing. Large radi- 
ating area of reducer housing assures cool 
operation. Rugged construction adds long 
life to sanitation and safety. Remember— 


you can’t buy better than“BOSS”! 


Complete Specifications furnished on request 


THE Snide ce SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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5 GREAT 
DUPPS 
COOKERS 


To Meet Every Requirement 





The Dupps No. 5 Drive 
Space Saver Cooker 


The Dupps No. 5 Drive Space Saver Cooker features 
a trouble free, simple, yet ruggedly efficient drive. 
This gear reducer can be used with any standard 
electric motor. If you’re looking for labor savings, 
lower operating costs, less maintenance . . . a Dupps 
Space Saver Drive Cooker definitely is your answer. 
The two point suspension underframe eliminates 
beams or channels . . . piping is simplified. Drive is 
positively lubricated without pumps. The more effi- 
cient . . . more rugged steel charging door will not 
chip. The machined forged agitator shaft requires 
less maintenance. Your Dupps cooker is engineered 


correctly, precision built. 


Ask about our Planned for Profit 
Engineering Survey of your plant. 


THE COMPANY 





Germantown, Ohio 
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LETTERS 


The NP series on state meat in. 
spection, which ended last week, ig 
commended by a spokesman for 
a state association and by a packing 
firm official. 













































Eprtor, THE NATIONAL PROVISIONER: 

May I commend you and your or- 
ganization for the excellent series of 
articles you have been running with 
respect to “State Meat Inspection.” 

They have been of considerable 
help to us in our state organization 
and I believe will be of benefit in 
furthering our efforts to gain an in- 
spection law supported by public fi- 
nances, which we believe is where it 
rightfully belongs. 

It occurs to me that copies of these 
articles may be beneficial to circu- 
late among the members of our gen- 
eral assembly and budget commis- 
sion that they might be better in- 
formed as to the broad picture of 
state inspection throughout the na- 
tion. In the event that our committee 
deems this advisable, would you let 
me know if they will be available? 

Again I thank you for the very 
fine service you are rendering to our 
industry, not only in the realm of 
state inspection, but others as well. 

C. W. McEnally, President 

North Carolina Meat Packers As- 

sociation, Inc. 





Epitor, THE NATIONAL PROVISIONER: 
I have been reading your series on 
state meat laws and I find it an ex- 
cellent source of information. 
Meat inspection has been a prob- 
lem in Minnesota for many years 
and it is most likely that meat in- 
spection legislation will be consid- 
ered in detail by our legislature e 
which convenes in January. 
I. J. Holton, Secretary a 
Geo. A. Hormel & Co. 





Fat-Derived Chemicals to fi 
Be Discussed in New York 

The increasingly wide range of I 
chemicals derived from natural fats ¢ 
and oils is reflected in the program 
of the American Oil Chemists’ Soci- \ 


ety, planned for October 17-19 at 
the Hotel New Yorker, New York r 
City. Research leading to more uses 
of fat-based products is vitally im- 
portant in reducing agricultural sur- ( 
pluses in this field. 

U.S. trends will be highlighted by 
Morris W. Sills, agricultural econo- 
mist for the U. S. Department of 
Agriculture. The world-wide situa 
tion will be covered in a report by 
Dr. Foster Dee Snell, American 
representative on the International 
Fat and Oil Commission. 
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STARCH 


Corn starches and syrups are time-tested, nourishing, 
economical carbohydrates. They’ve long been used 
and accepted as foods and food ingredients. They 
may be the answer to problems you have resulting 





from recent legislation regarding foods because: 


In addition to being time-tested, nourishing, economi- 
cal carbohydrates, corn starches and syrups can pro- 
vide valuable functional properties as: 


¢ Stabilizers » Emulsifiers - Binders - Humectants 
* Bland sweeteners + Texturizers + Preservatives 
(of natural body and color) + Thickeners (for 





Call the Man from Hubinger 
..-his service is freely avail- 
9 able. Write, wire or phone 
today. 

















You can depend on HUBINGER... fast 


THE NATIONAL PROVISIONER, SEPTEMBER 24, 1960 


ES and SYRUPS 


Keep your product in her cart 
... week after week 


consistency control) - Sugar Crystalization control 
* Coatings—Glazes 


CORN STARCH is ideal for baking, baking powder, 
BSS meats, mustard, salad dressing, custards, pudding, 
canned soups, etc. 


CORN SYRUPS are used in mixed syrups, infant foods, 
preserves, jams, jellies, baked beans, sausage and cured 

cS.) meats, frozen and canned fruits, frozen deserts and 
many other products. 


CORN SYRUP SOLIDS are widely used in ice cream, 
baked goods, frozen fruits, dry food mixes, jams, jellies, 
table ready and canned meats, to mention just a few. 


Whatever you may be processing OK BRAND corn 
syrups or starches will help you keep your product 
in her cart week after week. 


THE HUBINGER COMPANY 


Keokuk, lowa 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 


shipment by rail...prompt delivery by truck 
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Which “C” Casing Gives 
Maximum Stuffed Uniformity? 












Tee-Pak’s are true ‘“‘C” Casings! When properly stuffed, 
Tee-Pak “C” Casings give uniformity in diameter 

over their entire length . . . give you a new measure of 
control over unit weight with fewer waste ends! For 
sausage, chub or sticks, it will pay you to investigate 
true “C” Casings by Tee-Pak! Call your Tee-Pak Man! 





Who's the largest exclusive 
meat casing manufacturer? 
ANOTHER 
BLUE RIBBON 
SUPERLATIVE 


Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 
business! Satisfying your casing requirements 

is Tee-Pak’s aim! 


aN 





Tee-Pak, Inc. Chicago - ~~ 









Tee-Pak of Canada, Ltd. Tee-Pak International Co., Ltd. 
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No Easy Answer 


The USDA Meat Inspection Division’s de- 
cision to review “requirements for smoked 
meat products under the Meat Inspection Act” 
(see page 36 of the NP of September 17 and 
page 11 of this issue) is focusing attention on 
an industry sore spot. 

While some people are sure they already 
know “what to do about it,” we suggest that 
the meat industry should go slow, think and 
consider all the factors involved before de- 
ciding on the most desirable approach to this 
problem. Some of the factors and forces that 
deserve consideration include: 

1. Short-run economics. The ham business, 
according to many packers and processors, is 
going to hell, and anything that can be done 
to afford more competitive freedom cannot 
fail to improve it. We ask whether this an- 
archy, which exists in the presence of quality 
regulations that apparently are not univer- 
sally enforceable, can be remedied by remov- 
ing all restrictions? 

2. Long-run economics. For generations 
ham has been one of the industry’s prestige 
and brand-identified products; millions of 
dollars have been spent to advertise it. Ham 
has pretty generally “paid its way” and has 
been one pork product found on almost every 
American table. By what course can the earn- 
ing capacity and popularity of this product be 
maintained for future generations? 

3. Consumers: From the frenetic fringe who 
nit-pick any modification in food, to the more 
solid and much larger group who simply want 
their money’s worth in wholesome and appe- 
tizing meat, how will consumers view any 
change in the familiar smoked meats? 

4. Producers. Vexation is a mild term for 
the emotion with which many hog producers 
regard the present-day situation of pork. What 
will be their reaction to proposals which 
might obscure the status of smoked meats? 

We doubt whether there is any single or 
easy solution to the smoked meats dilemma. 
In our own view, today’s smoked and cured 
meats have several deficiencies which can- 
not be repaired by either eliminating or 
strenethening the MID green-to-smoked ratio 
requirement. In connection with the latter, 
however, which the conscientious observe and 
the sharpies evade, we believe there is some 
® merit in the suggestion: 1) Permit several 

per cent tolerance in the green to smoked 

weight requirement, and 2) Require that the 
salinity of the pumping pickle equal or ex- 
ceed a specific minimum. 





















































News and Views 





The Biggest-Ever American Meat Institute convention drew 


about 7,100 AMI members and guests to Chicago’s Palmer 
House on September 16-20 for a shoulder-to-shoulder pre- 
view of new ideas, as presented from the speakers’ platform 
and in the exhibit rooms. The 1960-61 year will find two new 
vice chairmen of the board of directors and three new board 
members helping to steer AMI activities. The new vice chair- 
men are Robert H. Borchers, executive vice president of 
Armour and Company, Chicago, who also was named to the 
AMI executive committee, and T. E. Schluderberg, president 
of The Wm. Schluderberg-T. J. Kurdle Co., Baltimore. 

Newly-elected directors, named to three-year terms, are: 
John Krauss, president of John Krauss, Inc., Jamaica, N. Y.; 
J. R. Bradley, president of Agar Packing Co., Chicago, and 
R. Dewey Stearns, president of Peet Packing Co., Saginaw, 
Mich. George W. Stark, president of Stark, Wetzel & Co., Inc., 
Indianapolis, was elected to his fourth term as chairman of 
the AMI board, and Homer R. Davison was named to his 
fourth term as president. All other officers also were re- 
elected. Full details about the AMI’s 55th annual meeting 
will appear in next week’s PROVISIONER. 


Need For Compulsory state meat and poultry inspection in 


North Carolina was emphasized by Commissioner of Agri- 
culture L. Y. Ballentine in Raleigh last week as he asked 
the State Advisory Budget Commission to approve a request 
for $979,661 to operate a proposed mandatory program in 
1961-63. Of that amount, $649,174 would be for a meat in- 
spection system and $330,487 for poultry inspection. The 1961 
legislature will be asked to enact a mandatory inspection 
law. At least half the beef and pork processed in North 
Carolina and about 20 per cent of the poultry go to con- 
sumers uninspected by either federal or state authorities, 
Ballentine said. Only three North Carolina plants are feder- 
ally inspected and only about 20 are cooperating in the state’s 
voluntary meat inspection program. The agriculture com- 
missioner estimated that about 55,000,000 lbs. of beef and 
100,000,000 lbs. of pork are packed in the state each year 
without inspection. Spokesmen for the North Carolina Meat 
Packers Association and the state Farm Bureau also stressed 
the need for a compulsory program. 


Should The Federal meat inspection requirement that the 


weight of smoked meat shall not exceed the weight of the 
fresh, uncured article be continued, modified or eliminated? 
Get rid of it, said the first industry group to voice an opinion 
on the question since the announcement, carried in last 
week’s NP, that the director of the Meat Inspection Division, 
U. S. Department of Agriculture, has named a task force 
of MID personnel to review the validity of the requirement 
from the standpoint of consumer protection and production 
and marketing practices. 

The executive committee of the National Independent Meat 
Packers Association, which met in Chicago on September 18, 
expressed the unanimous opinion that the most effective 
and beneficial action which could be taken by the MID task 
force, from the standpoints of producers, meat packers and 
consumers alike, would be removal of the requirement from 
MID regulations, reported John A. Killick, NIMPA executive 
secretary. Killick emphasized that the executive committee 
meeting was not an official NIMPA board meeting and the 
committee’s viewpoint is not binding on the association. The 
full board may be polled later to see whether members wish 
to take an official position to convey to the MID task force. 

Official notice of the pending review, which will be di- 
rected by Dr. John R. Scott. chief staff officer for labels and 

[Continued on page 27] 
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Gunsberg Creates New Plant Within Old Walls | 


TWO VIEWS of two-bed killing floor created in the plant remodeled by the Gunsberg Packing Co. 






and state regulatory laws that 
govern its operations, the meat 
industry also must contend with lo- 
cal building codes and other mu- 
nicipal regulations. While other in- 
dustries must also comply with the 
provisions of these ordinances, they 
generally are not subject to such 
specific restrictive measures as those 
aimed directly at the meat industry. 
Management at the Gunsberg Beef 
Co., Detroit, came to know first 
hand the restrictive effect of build- 
ing regulations and for a while it 
looked as though the work of two 
generations would come to a dead 
end in legal frustrations. 
The firm was founded in 1920 by 


12 


A PART from the various federal 





Joseph Gunsberg. After operating in 
its present plant under lease since 
1945, the company was given an op- 
portunity to buy the structure. While 
the terms were attractive, one major 
deterrent confronted management, 
according to Julius Gunsberg, sec- 
retary-treasurer, who has been as- 
sociated in the business with his 
father since 1931. The city building 
code prohibited the rebuilding of 
any slaughtering plant wall once it 
had been razed. A plant could be 
extended, but if it came down, it 
must stay down. 

Gunsberg management, anticipat- 
ing further growth and desiring to 
serve customers with central ware- 
houses or multi-state operations, 


wanted to remodel the plant so that 
it would meet the requirements for 
federal inspection. Officials knew, 
however, that the old walls could 
not support the weight added by 
construction of a new killing floor. 
It appeared likely that a lifetime of 
dreams about a plant of their own 
must come to an end. 
Management then consulted with 
its architect, Henry A. Lurie & As- 
sociates of Cincinnati. A novel solu- 
tion for the building problem was 
conceived, i.e., building a plant with- 
in the plant. Under the plan heavy 
steel beams set on their own footings 
would be used to support the plant’s 
rail system and the older build- 
ing walls would be used as curtains 


THE NATIONAL PROVISIONER, SEPTEMBER 24, 1960 





















<i e~ AS oor Tf et 


ie on * ae! oe ae 





that 
| for 


1eW, 
ould 

by 
oor. 
e of 
own 


with 
As- 
olu- 
was 
‘ith- 
avy 
ings 
ant’s 
ild- 


ains 

















against the elements. Where neces- 
sary, additional wall support was 
provided with cement blocks and 
new Armstrong Armalite insulation 
was installed in the various refrig- 
erated areas. 

The building had several basic 
advantages that made remodeling 
seem desirable. The site adjoins the 
terminal stockyards so that livestock 
can be driven directly from the yards 
to the plant and provides plenty of 
space for off-the-street truck load- 
ing and unloading. Architecturally, 
the structure had another advantage 
in that it included a large amount 
of inside space that could be used 
more effectively. For example, it had 
a series of small sales coolers that 
could be consolidated to facilitate 
handling and provide increased 
holding capacity. 

The old-fashioned boilers and 
steam-powered compressors occu- 
pied much more space than modern 
equipment would demand. 

Once the purchase had been con- 
summated, this extra space permit- 
ted the expansion of facilities from 
a one- to a two-bed double rail 
lander killing floor with a minimum 
of plant downtime. A brief interval 
was needed to consolidate the four 
small coolers into one large sales 
room. 

The only facility within the entire 
plant that was preserved was the 
hot carcass cooler and here the rails 
were raised and rearranged and new 
Niagara ceiling blower units were 
installed. The front office was not 
touched, but it will be when man- 
agement is able to do so, says Ju- 
lius Gunsberg. 

The remodeling and expansion 
program was carried out in two 
stages. In the first of these a new 
boiler and compressor room was 
added at the basement level. This 
provided the plant with the addi- 
tional chilling capacity needed to 
accommodate the kill of. 175 head 
per day and furnished a steam gen- 
erator to allow the removal of the 
old equipment. The building en- 
largement was permitted since it 
was an addition to an existing plant. 

Once the new Frick compressors 
and oil-fired Steam Pak boiler were 
in operation, the former power 
plant space was gutted and the new 
two-bed killing floor installed there. 
When this was completed, the old 
killing floor was transformed into a 
cooler, giving the plant cooler space 
for 700 head. 

The shipping dock was transferred 


@®from the front to the side of the 








plant, as this area was completely 
free of traffic interference and also 
provided greater room for maneuv- 
ering, parking, etc. 
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LEFT: Employe lowers hind quarter with aid of automatic carcass dropper. 
RIGHT: Herbert Clark, plant superintendent, stands by paunch workup table. 


Smaller individual coolers were 
installed for fancy meats. 

In designing the new layout the 
architect made use of a connecting 
corridor that provides easy access 
to any major department without 
the need of passing through others. 
This conserves management time 
which, in a family-operated enter- 
prise, is always at a premium. 

The old shipping dock was con- 
verted into a trolley washing room 
equipped with hoists and vats for 
detergent cleaning and oiling. 

Several improvements were made 
in the material handling setup in 





designing the new plant, reports 
Julius Gunsberg. In the older plant, 
the freshly dressed sides were 
pushed the entire length of the sales 
cooler to arrive at the hot carcass 
cooler, subsequently were pushed 
back to the sales cooler and finally 
back again to the area of the hot 
chill room in order to arrive on the 
shipping dock. 

In the new layout the hot carcass 
cooler is next to the killing floor. 
Although the sales cooler extends 
back to the rear of the plant, the 
chilled sides need not be backtracked 
since the five-truck shipping room 


SALES COOLER has low rail section (background) for quarters and cuts. 
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is parallel with the sales cooler. 

A partial basement was construct- 
ed under the killing floor with a 
ground level driveway that permits 
a local renderer’s truck to be parked 
there for direct loading with soft 
and hard materials from the killing 
floor. The truck is compartmented. 
Soft material is chuted from the 





paunch opening table while the hard 
material arrives via a vented chute 
located by the head workup table 
and close to the pritch plates. This 


eliminates trucking and _ double 
handling of these materials, asserts 
Herbert Clark, a 41-year industry 
veteran and plant superintendent, 
who points out that in-plant aceumu- 
lation requires extra space on the 
ground level and extra cleanup. 

Hides are dropped through a vent- 
ed chute located between the two 
full-hoist rails and fall onto a con- 
veyor that discharges them into a 
hide dealer’s parked truck. This also 
saves plant space and handling. 

Trolleys and trucks come _ back 
from the shipping dock in a flow 
pattern that takes them through the 
corridor at the front of the plant to 
the trolley washroom and then by 
the other corridor back to the kill- 
ing floor. They do not impede the 
flow of product and since their 
movement avoids cooler areas there 
is no loss of refrigeration from open- 
ing cooler doors. 

The cooler for chilling the tripe 
and lungs that are boxed for pet 
food has its own loading dock. 
These materials are chuted directly 
into this cooler after cleaning. 

The killing floor, which is fur- 
nished with Cincinnati Butchers’ 
Supply Co. equipment, is tiled to 
11 ft. The paunch workup area is 
walled off from the balance of the 
floor. A skip hoist is used to lift the 
gut section to the workup table. 
Near the skip hoist on the other 
side of the wall is a stainless steel 
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chute to carry the pluck to a table 
in one corner of the room. This 
chute reduces the amount of walk- 
ing the viscera handler must do, as 
he can unload his truck at one place. 

The carcass splitter and its bal- 
ancer are suspended from a turning 
arm between the two full hoist rails; 
the one piece of equipment is thus 


THREE GENERA- 


TIONS are repre- 
sented on the fam- 
ily smanagement 
team: Ronnie Guns- 
berg, high school 
student, who has 
been working at 
plant during sum- 


mer vacations; Jo- 
seph Gunsberg, 
president and 
grandfather, and 
Julius Gunsberg, 
secretary-treasurer. 


made handy to butchers working 
on either side. 

The killing floor has a plenum of 
7 ft. which helps to keep the area 
cool in the summer. The precast roof 
is supported by steel trusses resting 
on the new steel framework. Plastic 
dome skylights and_ steel sash 


windows admit a high level of nat- 
ural light. The plastic domes spot 
the natural light directly on the 
critical bed area. 

Rails in the main sales cooler are 
interconnected with Le Fiell switch- 
es and use of the Le Fiell carcass 





ALFRED GUNSBERG, sales manager, 
examines rib eye on beef branded 
for a local retail food chain. 





transfer device permits an easy 
throwout of needed carcasses. 

A low rail section has been in- 
stalled near the cooler exit for hold- 
ing various quarters and primal cuts, 
The meat is placed in this section 
by poling, but management is con- 
sidering the purchase of a mechan- 
ical transfer device. 


The firm employs a Toledo Print- tC 


weigh unit to make the weight ticket 
on the rail cuts. This provides posi- 
tive control over the meat being 
shipped and, at the same time, as- 
sures the customer that he is getting 
correct weight. The errors of trans- 
position, legibility, etc., found in 
handwriting have been eliminated, 
comments Alfred Gunsberg. 

Sales cooler walls are finished in 
smooth-troweled cement which is 
covered with high gloss packing- 
house paint. Refrigeration in this 


type expansion coils. 

On the loading dock the firm uses 
the Packers Engineering & Equip- 
ment Co. automatic carcass dropper 
for transferring the hind to the low 
rail. This electrical device, which 
connects the high and low rail by 
means of a screw, gently lowers the 
hind with no swinging and uses a 
minimum of rail space. While it is 
an excellent device, it requires sturdy 
overhead supports to take up the 
impact of the trolley striking the 
first turn of the screw, reports Ju- 
lius Gunsberg. 

The entire wall of the loading dock 
is tiled. Different height concrete 
ramps on the loading dock provide 
for floor level entry into local de- 
livery and the over-the-road trucks. 

The firm has installed a Bell & 
Gossett heat exchanger, rated at 800 
gph., to provide hot cleanup and 
sterilization water. 

Management is proud of its new 
plant within an old shell. Operations 
began in the structure this summer, 
but a few minor changes must be 
made before it receives MID ap- 
proval, reports Julius Gunsberg. 


cooler is provided by banks of fin be Ur 


‘Mass Distribution’ Theme 

“The Miracle of Mass Distribu- 
tion” has been chosen as the theme 
for the 27th annual meeting of the 
National Association of Food Chains 
by the NAFC board of directors, 
board chairman Claude W. Edwards 
announced. The convention is sched- 
uled for November 27-30 in Miami 
Beach, Fla. The NAFC directors also 
approved locations and dates for the 
annual meetings of the food chain 
organization for the next two years. 
They are: October 15-18, 1961, at the 
Palmer House, Chicago, and October 
21-24, 1962, in Denver. 
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ULTRASONIC RESEARCH 





Results in Determining Fleshing in Livestock 


By C. L. Shrewsbury, Walter Gunkel and Don Widerman 


LTRASONIC or high frequen- 
i | cy sound waves have proved 

to be valuable in testing for 
flaws in metals and other materials, 
and equipment employing this prin- 
ciple commonly is used in industry 
for many different testing purposes. 

During the past two years, ultra- 
sonic techniques have been evalu- 
ated for their utility in detecting 
certain fleshing characteristics of 
live animals. These studies, con- 
ducted at different points in the 
United States, have included re- 
search on hogs, sheep and cattle. 
Although the equipment and tech- 
niques have not been developed to 
an advanced degree, results obtained 
in most cases have been promising. 

The importance of this work, to 
the livestock and meat industry is 
readily apparent. Of the numerous 
applications possible, the utilization 
of this equipment and technique in 
selecting breeding animals with de- 
sirable fleshing qualities appears to 
be in the very near future. 

Another possible use is in the meat 
packing industry. The packer-buy- 
er has an urgent need for equipment 
and techniques that will enable him 
more accurately to assess the flesh- 
ing characteristics of animals pur- 
chased for slaughter. 

About a year ago, the Southwest 
Agricultural Institute initiated a 
program designed to explore the use 
of ultrasonic methods in evaluating 
fleshing qualities in livestock. 

HERITABILITY: The objective of 
the work was to discover the suit- 
ability of existing ultrasonic equip- 
ment for determining fleshing quali- 
ties in beef; to determine the rela- 
tive and absolute accuracy of the 
methods; to find out if modifications 
of the equipment would make it 
more suitable for work with live ani- 
mals, and to determine the applica- 
bility of the method in studying the 
heritability of fleshing quality in 
purebred herds. 

The plan was to make ultrasonic 
readings on a large number of ani- 
mals bound for slaughter and com- 
pare the rib area determined by this 


gaa with tracings of the actual 


rib-eye area obtained after slaugh- 
ter. In addition, a study by ultra- 
sonic determinations was included 
on several different bulls in a breed- 
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Southwest Agricultural Institute 


ing herd and on the daughters of 
these bulls and their calves. 

At first, a Sperry Reflectoscope 
with Branson 1 mc. transducer was 
used, but later was replaced with a 
pulse-echo device fabricated by 
workers in the Southwest Agricul- 
tural Institute laboratories. This 
pulse-echo device is used in com- 
bination with a standard oscilloscope. 
This change was made because exist- 
ing equipment did not produce 
strong, clear signals. The new equip- 
ment proved to be an improvement, 
but there is a need for much addi- 
tional work in this direction. The 
Branson 1 me. transducer still is in 
use, as well as transducers fabricated 
by the Institute. 

The technique of making ultrason- 
ic readings is as follows. The ani- 
mal is placed in a suitable chute with 
the least possible restraint. The head 
is clamped only when necessary. In 
the case of very nervous animals, a 
tranquilizer is administered. These 
measures of handling the animals 
are of considerable importance since 
a tense, agitated animal causes ma- 
jor changes in muscle shape and in- 
creases the error of determination. 

Laid over the back is a strand of 
pliable wire which determines the 
actual shape and contour of the area 
where readings are made. This shape 
is traced on graph paper and serves 
as a basis for plotting the data from 
ultrasonic readings. 

CLIPPED AREA: Next, the hair 
is clipped closely over the twelfth 
rib from the middle of the back 
down about 10 to 12 in. A medium- 
weight oil is applied to the clipped 
area to insure good contact between 
the transducer and the animal. A 
leather strap having 1-in. gradua- 
tions and a slot for the transducer is 
fitted over the clipped area. 

Ultrasonic readings are made at 
l-in. intervals from the middle of 
the back down about 8 to 10 in. The 
readings indicate the depth of fat 
layers and the muscles. A factor is 
applied to the readings to convert 
them to inches and the data are plot- 
ted on graph paper. Afterward, the 
points are connected and a diagram 
of the area results. A planimeter is 
used to determine the fat and lean 
areas as shown on the diagram. 

In cases where the animal was 





slaughtered, the rib-eye area was 
cut along the line of ultrasonic meas- 
urements and the rib-eye cross sec- 
tion thus explored was traced on 
transparent graph paper, noting fat 
and lean portions in careful detail. 
Later, the area was photographed by 
a special Institute technique. 

This technique involves a 35 mm. 
camera with a special closeup lens 
that is attached to a light aluminum 
frame. The frame is set over the 
area to be photographed and the ex- 
posure made without reference to 
the view finder since the frame de- 
fines the area photographed. A flash 
is used. After the film is developed, 
it is blown up and printed to actual 
and original size. The actual fat and 
rib-eye areas are determined either 
from the tracings or photographs by 
planimetry and compared with the 
ultrasonic determinations. 

In the inheritance work, bulls and 
their progeny were selected in suf- 
ficient numbers to analyze statisti- 
cally the results obtained by the ul- 
trasonic techniques. 

ACCURACY HIGH: The first 
study used 13 market calves with an 
average carcass weight of about 400 
lbs. These calves were read by ul- 
trasonic means over a period of 
about four months. 

Shortly after the ultrasonic read- 
ings were made, the calves were 
slaughtered. The following day, a 
tracing of the rib-eye and surround- 
ing area of fat and lean was made 
in the cooler and, from this, the ac- 
tual areas were determined by a 
planimeter and compared to the ul- 
trasonic predictions. In this study it 
was determined that ultrasonic de- 
terminations were 89.4 per cent ac- 
curate. Accuracy on fat area pre- 
dictions was 85.1 per cent. 

Somewhat later, six fat steers 
were studied and slaughtered two 
days later. The twelfth rib cut then 
was traced on graph paper and the 
areas of fat and lean were deter- 
mined and compared with those pre- 
dicted by the ultrasonic method. Ac- 
curacy on lean area predictions was 
93.0 per cent and on the fat areas, 
77.7 per cent. 

In another study, where both ul- 
trasonic and slaughter data wera 
available, 16 head of steers of four 

[Continued on page 27] 


15 





OT since its 1925 opening in 
N Kansas City, Kan., had the 
Central Packing Company 
bristled with a brand-new look, but 
in June, 1959, the firm completed 
the final improvements in a program 
begun the day Congress approved 
the Humane Slaughter Act of 1958. 
Within a few months the company: 
Devised and constructed dual 
knocking pens with a sweep-drive 
entrance. 

Purchased two Thor stunners and 
a special 1-hp. compressor. 

Replaced conventional beds with 
the Can-Pak rail system. 

Installed a conveyor to return the 
shackles to the knocking pen area. 

Acquired new air-powered skin- 
ning knives, two B&D brisket saws 
(one was converted into an aitch- 
bone saw), a Jarvis air scribe saw 
and four Thor balancers for suspend- 
ing the saws near work points. 

Built new conveyors to transport 
hides beyond the plant walls and 
inedible material to cookers in a new 
rendering room. 

Purchased roll-out, tip-up perco- 
lators and a French screw press for 
the rendering room. 

Increased the number of beef re- 
frigeration units. 

Purchased two new tractors for 
hauling livestock. 

The entire modernization program, 
by which Central’s daily kill was 
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How Central Converted for Humane Slaughter 


increased 20 per cent, was coordi- 
nated by three industry veterans on 
the Central staff: Edward L. Fraser, 
superintendent of operations; James 
O. Dobbin, killing foreman, and 
John P. Schwab, maintenance head. 

The knocking pen was designed 
and built by Schwab and his staff 
after a comprehensive study of other 
pens throughout the country. The 
pens, which are made entirely of 
steel, are large enough to accom- 
modate four cattle, segregated in 
pairs by an air-operated steel gate. 
Optimum footing is afforded the 
animals by the pen floors, which 
are cleated with %-in. bar stock. 
Once stunned, an air-operated tilt 
floor sweeps the cattle to the bleed- 
ing area where they are shackled 
and dispatched. 

The air stunner, operated at a 
constant 150 psi. is 35% in. long 
and enables the operator to reach 
the animals at any point in the pen. 
The tool sends a metal penetrating 
bolt into the medulla upon contact; 
since it possesses automatic repeater 
action, it permits the operator to 
render four cattle insensible in less 
than 20 seconds. 

“It is possible to stun the cattle 
in the base of the poll with minimum 
damage to the brain and hide,” re- 
ports superintendent Fraser, who 
notes that Central saves brains. “In 
addition to improving our operation 


LEFT: Central's new dual knocking pens present example of 
efficient, functional and humane operation. Animals are 
afforded sure footing by floor cleated with 1/2-in. ba, 
stock. After cattle are felled by pneumatic stunner, oper. 
ator lifts up side gates and floor tilts 30 deg. BELOW: Four 
cattle are humanely stunned in 20 seconds. Compressed 
air is used at 150 psi. and occasionally at 180 psi, 


functionally,” Fraser adds, “the new 
pens and animal stunner have elim- 
inated bruises and broken backs.” 

“In the old pen, it was difficult to 
control the number of animals en- 
tering and we sometimes had eight 
or nine bunched, instead of the de- 
sired four,” Central president Henry 
Hausman confides. “Now we obtain 
maximum efficiency.” 

Central kills a complete range of 
cattle from Standard to Prime and 
has raised its capacity from 50 to 60 
head an hour in its new operation. 
The animals vary in weight between 
900 and 1,600 lbs., and are sometimes 
heavier. “We increase the compres- 
sor pressure to about 180 psi. when 
we have larger cattle coming 
through,” says Fraser. 

Maintenance foreman Schwab es- 
timates the operating cost of the 
pneumatic stunner to be less than 
15¢ a day—the cost of electricity for 
the air compressor. Daily_ mainten- 
ance totals less than $2 a week. 

Fraser, who has seen virtually 
every type of stunning equipment, 
says that the pneumatic stunner is 
relatively easy to operate and the 
only phase of learning which pre- 
sents any difficulty is the position- 
ing of the instrument. “This tech- 
nique is developed with experience,” 
he points out, “and after a_ short 
time the operator can use the stun- 
ner and rarely miss his target.” 
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U.S. Meat Exhibit at British Food Fair Receives 
‘Solid Approval’ from Housewives and Trade 
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AMERICA’S MARKET for lard in United Kingdom and wide British interest in 
display of prepackaged and canned meats are discussed by government and 
trade representatives at meat and lard section of U. S. exhibit at September 
1-17 British Food Fair in London. Shown (I. to r.) are: Chris T. Marsau, The 
Rath Packing Co., Waterloo, la., who is chairman of foreign trade committee 
of American Meat Institute, Chicago; Dr. L. B. Grace, Ministry of Agriculture, 
Fisheries and Food, London; Robert Mannion, commodity expert, Foreign 
Agricultural Service, U. S$. Department of Agriculture, Washington, D. C.; Elmer 
Hollowell, assistant agricultural attache, U. S. Embassy, London, and Dr. A. 
Dewey Bond of American Meat Institute, which cooperated with FAS in pre- 
senting lard and meat section of exhibit. Bond and Mannion were in charge. 


A display of U.S. prepackaged 
meats, shown for the first time in 
the United Kingdom at the Septem- 
ber 1-17 British Food Fair in Lon- 
don, received solid approval from 
British housewives and trade repre- 
sentatives, reports the Foreign Agri- 
cultural Service, U.S. Department 
of Agriculture. 

Lard, canned and prepackaged 
meats were shown in the U.S. exhib- 
it, which was the largest and most 
comprehensive display in the Food 
Fair. The exhibit showed more than 
1,000 different food items, supplied 
by about 100 cooperating food firms. 

The American Meat Institute, Chi- 
cago, cooperated with the FAS in 
presenting the lard and meat section 
of the exhibit. Dr. A. Dewey Bond 
of the AMI and Robert Mannion of 
the FAS were in charge of the booth. 
Sixteen AMI member firms con- 
tributed supplies for the display. 

The display of prepackaged meats, 
flown to England by the USDA, in- 
cluded bologna, sausage, wieners, 
bacon, smoked meats, luncheon 
meats, sliced cold cuts and special- 
ties such as salami and pepperoni. 

British housewives and members 
of the meat trade who visited the 


exhibit frequently asked when they 
will be able to purchase in British 
stores both the canned and pre- 
packaged meats on display. They ex- 
pressed amazement at the wide va- 
riety available. 


Trade inquiries about the availa- 
bility of U.S. canned and packaged 
meats were numerous from such 
outlets as caterers, wholesalers, re- 
tailers and restaurant operators. Un- 
der present British import regula- 
tions, however, many U.S. meat 
products cannot be sold in the Unit- 
ed Kingdom. 

The pure lard produced by USS. 
processors continues to be a favor- 
ite item purchased by British house- 
wives. The U.K. imports about 80 
per cent of its lard from the United 
States, and American lard can be 
purchased almost anywhere in the 
U.K. in the 4%4-lb. packages favored 
by the British homemaker. The use 
of the St. Lawrence Seaway has in- 
creased the economy of shipping lard 
from the U.S., allowing U.S. export- 
ers to get the product to the U.K. 
at a more competitive price level. 

A highlight of lard and meat ex- 
hibit activities was a reception Sep- 
tember 12 in honor of British im- 
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porters, wholesalers and retailers. 
The reception was given by Robert 
N. Anderson, agricultural attache, 
U.S. Embassy, London. Representing 
the U.S. packing industry, in addi- 
tion to Dr. Bond, was Chris Marsau, 
The Rath Packing Co., Waterloo, Ia., 
who is chairman of AMI’s foreign 
trade committee. Also present from 
the U.S. was Carl Welch, Wilson 
& Co., Inc., Chicago, a member of 
the American Meat Institute’s for- 
eign trade committee. 


Advisory Group to Help 
Meat Board Look Ahead 


Several of the nation’s best known 
leaders in the fields of agricultural 
relations, economics, education, ad- 
ministration and promotion, includ- 
ing American Meat Institute presi- 
dent Homer R. Davison, have been 
named to an advisory committee to 
assist the directorate of the National 
Live Stock and Meat Board in a 
long-range planning program. 

Announcement of the formation 
of the advisory group was made by 
A. G. Pickett, chairman of the Meat 
Board, following a meeting in Kan- 
sas City of the Board’s new program 
and policy study committee made 
up of seven directors. 

Explained John M. Marble, Car- 
mel Valley, Cal., chairman of the 
study committee: “Recognizing the 
dynamic changes taking place in the 
nation’s livestock and meat industry 
and in related fields, the Board’s 
directorate is conducting this study 
in the light of present conditions to 
determine how best to expand the 
scope and effectiveness of the Board’s 
program of meat research, education, 
information and promotion. 

Some of the areas of study that 
will be pursued include the organi- 
zational and financial structure of 
the Board, its functions and its re- 
lationship with other promotional 
agencies and other agricultural and 
food groups. 

In addition to Davison, the ad- 
visory group includes: Earl Butz, 
dean of agriculture, Purdue Univer- 
sity; J. Earl Coke, vice president, 
Bank of America, San Francisco; 
Herrell DeGraff, Babcock professor 
of food economics, Cornell Univer- 
sity; Charles Hobbs, head, depart- 
ment of animal husbandry, Univer- 
sity of Tennessee, and Don Parsons, 
executive director, Super Market 
Institute. 

This group will meet with the 
Board’s study committee on Novem- 
ber 9 in Des Moines to discuss 
methods for exploring the several 
areas of study. P. E. Petty, vice 
president of Swift & Company, Chi- 
cago, is a member of the group. 
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USDA Spots the Number and Location of Federally 






Inspected and Large and Medium Non-Inspected Plants 


ORE than 9,600 livestock 

Mf aisusnterin plants contrib- 
uted to the nation’s total com- 
mercial slaughter of over 45,700,000,- 
000 lbs., live weight, in 1959, but 81 
per cent of the total came from 530 
federally inspected establishments, 
according to the Crop Reporting 
Board, Agricultural Marketing Serv- 
ice, U. S. Department of Agriculture. 
In a report on the number of live- 
stock slaughtering plants as of March 
1, 1960 (horse slaughtering plants 
are excluded), the agency said that 
the 530 plants operating under the 
Meat Inspection Division of the 
USDA Agricultural Research Serv- 
ice on that date compared with 455 
on March 1, 1955, an increase of 75 
establishments. Federally inspected 
plants accounted for 78 per cent of 
total commercial slaughter in 1954. 
Plants not under federal inspection 
with an annual output of 300,000 lbs. 
or more, live weight, totaled 2,614 on 
March 1, 1960, compared with 2,762 
five years earlier, a decline of 148 
plants. Of the 2,614 plants, 902 were 
“large” plants slaughtering more 
than 2,000,000 Ibs., live weight, an- 


nually. In 1955, there were 952 
“large” non-federally inspected 
establishments. 


“Medium” non-federally inspected 
plants, slaughtering more than 300,- 
000 lbs. but less than 2,000,000 Ibs. 
annually, totaled 1,712 on March 1, 
1960, compared with 1,810 in 1955. 
In 1959, there also were about 6,500 
“small” non-federally inspected 
plants slaughtering less than 300,000 
Ibs. annually. 

The “large” and “medium” non- 
federally inspected plants accounted 
for 18 per cent of the total commer- 
cial slaughter in 1959, compared with 
20 per cent in 1954, while “small” 
non-federally inspected plants han- 
dled 1 per cent of the total 1959 com- 
mercial slaughter, against 2 per cent 
five years earlier. 

The commercial slaughter esti- 
mates of the Crop Reporting Board 
include slaughter in federally in- 
spected plants and in “large,” “medi- 
um” and “small” plants not operating 
under federal inspection. 

The locations of federally in- 
spected and “large” non-federally 
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inspected slaughtering plants are 
shown in the map on page 20, while 
“medium” non-federally inspected 
plants are spotted on the map on 
page 21. 

The federally inspected and 
“large” and “medium” non-federally 
inspected slaughtering plants operat- 
ing last March 1—a total of 3,144 
establishments—also have been clas- 
sified by the Crop Reporting Board 
according to the species slaughtered 
during the previous year. No sepa- 
ration has been made of plants 
slaughtering cattle but not calves, or 
vice versa. 

Of the 3,144 establishments, 962, 
or 31 per cent, slaughtered all spe- 
cies—cattle and calves, sheep and 
lambs and hogs—in 1959. This com- 
bination tends to be more important 
in the Mountain and Pacific areas, 
where about two-thirds of the plants 


slaughtered all three species, the 
Crop Reporting Board pointed out. 

Plants slaughtering only cattle and 
calves represented 16 per cent of 
the total. About 40 per cent of the 
plants slaughtered cattle and calves 
and hogs, the most common combi- 
nation. Plants slaughtering cattle and 
calves and sheep and lambs made 
up about 8 per cent of the total. 
Slightly more than 5 per cent of the 
slaughtering plants in the US, 
slaughtered hogs only, compared 
with 4 per cent in 1954. Only three 
plants in the U.S. slaughtered just 
hogs and sheep and lambs. Nine 
U.S. plants slaughtered only sheep 
and lambs. 

Of the 530 federally inspected 
plants, 126, or 24 per cent, slaught- 
ered all species. Plants slaughtering 
only cattle and calves totaled 185, 
or 35 per cent. There were 93 estab- 








NUMBER OF SLAUGHTERING PLANTS’, MARCH 1955 and 1960 
Under Other commercial? Total+ 
Federal inspection Large Medium establishments 
1955 1960 1 1955 1960 1955 1960 
State? 
a ee 19 14 18 13 55 46 92 73 
Me es neces 23 30 36 29 80 65 139 124 
Wate fo ascon Gans 17 17 10 8 36 31 63 56 
. 21 26 87 92 217 228 325 346 
re 29 32 83 81 133 125 245 238 
Se 14 13 33 23 89 87 136 123 
Sarre 32 39 30 22 73 49 135 110 
___, See 4 4 82 87 113 103 199 194 
Saya 17 19 30 12 12 26 59 57 
rr 10 12 9 2 24 17 43 31 
mg ee 21 27 7 9 21 15 49 51 
_, eae 13 17 26 23 20 24 59 64 
| ers 2 as 2 3 7 7 11 10 
SS ees 6 7 2 3 9 5 17 15 
co, ES 18 29 11 7 21 22 50 58 
is. asb<ae 16 16 12 12 33 55 61 83 
Del.-Md. 11 10 17 16 39 22 67 48 
REA ORD a 9 12 12 11 25 19 46 42 
A, Sar oe a 12 13 20 25 32 38 
eae: 2 3 33 29 65 55 100 87 
S.C. 1 5 11 13 34 32 46 50 
Saray 7 5 33 38 48 56 88 99 
ae errr 4 6 26 19 36 29 66 54 
ee ee 7 7 18 21 21 20 46 48 
eS ee 9 9 24 22 38 41 71 72 
Ses) “aid nica 4 6 11 16 47 34 62 56 
a ore 3 5 5 6 24 22 32 33 
SE Nese. 6- 5h n 2 4 12 13 37 38 51 55 
Pee Cece ves 2 q 14 20 57 58 73 82 
Re 3 3 27 37 39 25 69 65 
Eee 4 5 9 10 19 17 32 32 
-  * a 22 30 75 71 121 119 218 220 
Idaho... 5 6 9 11 20 38 34 55 
MN. aes seus 1 1 be? 2 10 7 11 10 
EE 12 14 12 10 17 20 41 44 
N. Mex “es 1 2 3 16 22 18 26 
MENG  -arpate 3's 6 1 1 9 9 3 7 13 17 
See 4 6 10 8 16 12 30 26 
| OORT: 2 2 os ae 4 3 6 5 
ae 13 15 19 17 56 41 88 73 
__. eee 9 9 21 13 33 34 63 56 
Pree 56 59 53 48 22 11 131 118 
ok reer 455 530 952 902 1,810 1,712 3,217 3,144 
1Includes all plants with an output of 300,000 Ibs. or more, live weight, annually. 
2New England includes Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and 
Connecticut. The District of Columbia is included in Delaware and Maryland. 
3Other commercial are non-federally inspected plants. 
*About 6,500 small non-federally inspected plants that slaughtered Jess than 300,000 Ibs. 
weight in 1959 are not included in the table. 
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ON PERFORMANCE 


FIRESTONE, THE LOW-COST-PER-MILE TIRE FOR ON-TIME MEAT DELIVERIES! 


Firestone tires’ low-cost-per-mile is reflected in performance records of 
thousands of trucks across the country. That’s because 425,000,000 tire miles 
a year in Firestone’s own tire testing program prove Firestone truck tires 
are your best buy! This vast tire testing program resulted in Firestone 
Rubber-X, the longest-wearing rubber ever used in Firestone truck tires. 
It also resulted in Firestone Shock-Fortified cord which means extra miles 
of service out of every tire. Get performance proved Firestone truck tires, 
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e4 BETTER RUBBER FROM START TO FINISH 


Copyright 1960, The Firestone Tire & Rubber Company 








50 \) 


: , a KNAPP 


56 rotten 5 » MEAT PRODUCTS 














THE NATIONAL PROVISIONER, SEPTEMBER 24, 1960 








te : 


‘PG Ppel[e307 Aluo sso0y Surpriw.zYy4sne[s 90 P1210} SBoy pue seaareo pue 37 eyuL ‘seeds very} [Te pe1e};4sneT[s Tp e12eM 104, ‘SquIe,T pue deseys 





Among the 1,712 “medium” non- caives lOvaICU evY, Vs 464 SYS CYT LS Lee 




















sjue[qg ‘squire, pue dsays pue saareo -ze9 SuLta}yysne[s sjuelg ‘[e}0} ay} jo ues ted pe 10 ‘ggg ‘syue[d pezyodsut pue seajed pue 92}}e9 perezyysney{s 
pue 9]}}80 parayysne[s s}ue,d usaas ques aed ¢[ 10J payuNodoe saajeod pue Aj[e1lepej-uou ,as1e],, ZO6 243 JO sjue[d oMm}-AyysIq ‘ssoy pue seaATeo 
-Ayystq ‘dno1s ay} jo yuao sad FE 10 apyeo ATuO Sutseyysnejs sjueld ETT ‘ssoy AyTUuO Sul1ayysne[s syueld pue 97}}e9 persyYysneys yey} syUSUTYsT] 
ADIAMIS ONILINYVW TVYNLINDIYOV (2) 09-9662 ‘O43N JYNLINDIOV JO INIWLYWd3IG 'S “NN 
a 


SLINV1d ONIYFLHONVIS 4SYOH SIGNIDXI + Ke 8 ° 
* (402A sed 4yBiem eat spunod 000‘000'Z 
- 40A0 BursajyBnvis syunjd joseue6 u1) 


syupjd peysedsu Ajjpsepaj-uou 6107 © 


sjyupjd pejysedsui Ajjpiepe, ; 


THE NATIONAL PROVISIONER, SEPTEMBER 24, 1960 




















O96l ‘L HOUVW XSLNV1d ONIMSLHONVIS NDOLSIAIT 
Q31L53dSNI A11V4303d-NON 3DYV1 GNV G3Ld3adSNI A11V443G34 11V 


























MEDIUM SIZE LIVESTOCK SLAUGHTERING PLANTS* 
Non-Federally Inspected Plants, March 1, 1960 




















° Non-federally inspected medium size plants 


(In general plants slaughtering over 300,000 
pounds but less than 2,000,000 pounds live 
weight per year) 





* EXCLUDES HORSE SLAUGHTERING PLANTS 


U. S. DEPARTMENT OF AGRICULTURE 








NEG. 7951-60 (6) 
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AGRICULTURAL MARKETING SERVICE 








Almost half the “medium” plants— 
852—slaughtered cattle and calves 
and hogs. Seventy-two plants 
slaughtered cattle and calves and 


federally inspected plants, 503, or 28 
per cent, slaughtered all species. 
Plants slaughtering only cattle and 
calves totaled 209, or 12 per cent. 


One plant slaughtered sheep and 
lambs and hogs. Two plants slaught- 
ered only sheep and lambs. 

Among the 1,712 “medium” non- 


sheep and lambs. There were 70 
plants in this group that slaughtered 
hogs alone and six that slaughtered 
only sheep and lambs in 1959. 
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RE-THINK 


YOUR MANUFACTURING PROCESS 


Conveyor systems designed and engineered by 


St. John can achieve cost reductions you want co NVEYO RIZE 


—anywhere in your plant. 





Re-thinking your present layout into a modern, 
conveyorized system can make it as competi- 
tive as completely new facilities. With minimum 
investment you lower your costs by reducing 
labor, eliminating plant congestion and increas- 
ing production. 





St. John engineers, with the experience gained 
in modernizing hundreds of plants can suggest 
a simple re-adjustment in your processing 
operation that can make it profitable. And, of 
course, St. John can also design and build new 


types of conveyors and conveyor equipment for ST. JOH WN & € 6. 


every purpose. 5800 S. DAMEN AVE., CHICAGO 36, ILLINOIS 
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States, Canada and abroad 
are continuing to probe many 
areas that may affect meat packers 
directly or indirectly, immediately 
or ultimately, including work on 
visual judgment of bacon quality, a 
rapid method for determination of 
moisture and fat, the use of fish 
offal as a protein supplement for 
feeding hogs and the relationship 
between intact beef muscles from 
cow carcasses and total carcass lean. 
Microscopic changes occurring in 
the pituitary gland (a small gland at 
the base of the brain) and the ovary 
(the female organ producing the ova 
or eggs) in normal and sterile cows 
have been studied by California 
workers (Hilgardia 29: 383 1960). In 
cases of lowered fertility, abnormal 
changes were apparent and make it 
possible to classify the animals. 

Although this work is still in the 
early stages, it appears likely that 
improvement in the fertility of farm 
animals may be the result of such 
basic research. Such improvement in 
reproduction conceivably would re- 
sult in a greater number of animals 
being born and, in addition, in a de- 
creased need for culling of farm 
animals. This could mean decreased 
costs to the producer and would 
cause some shifting in the age groups 
of slaughter animals. 

Other work on reproduction of 
farm animals that may ultimately 
affect the meat packer includes a 
study by Mississippi workers in 
selecting ewes for early lambs 
(Miss. Agr. Expt. Sta. Inform. Sheet 
638, 1960). By selecting ewes for 
early lambing, it was possible to 
advance the lambing date over un- 
selected ewes. Workers recom- 
mended that the earliest lambs be 
saved for replacements, since the 
trait of early lambing appears to be 
inherited. 

Similarly, Neale (New Mexico Agr. 
Expt. Sta. Res. Rpt. 31, 1959) has 
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shown that by selection of extreme 
tops on the basis of clean wool 
weight, it is possible to make much 
faster improvement in this trait. 
Results of these studies indicate that 
we can look for improvement of 
farm animals as a result of applying 
genetic principles. The field is a very 
“fertile” one. 


FLASKS AND THIMBLES: Wist- 
reich, Thompson and Karmas of Re- 
liable Packing Co. (Anal. Chem. 32: 
1054, 1960) recently have developed 
a rapid method for determination of 
moisture and fat. This method makes 
use of simultaneous and rapid ex- 
traction of moisture and fat from 
meat products, whereas conventional 
methods require approximately 24 
hours in a drying oven followed by 
several hours of extraction with 
the use of ether. 

The new method makes use of a 
special flask which is divided into 
a large and small compartment ar- 
ranged so that the solvent can over- 
flow between them. Toluene or some 
other fat solvent which is not cap- 
able of being mixed with water is 
used in this method. 

The weighed sample is introduced 
into the large compartment in a 
weighed extraction thimble. The 
flask is heated for two hours, during 
which the moisture is collected in 
the small chamber and measured. 
The thimble with the fat dissolved 
by the solvent is removed, dried in 
an oven and the amount of fat ob- 
tained by difference. The method 
requires about three hours for de- 
termination of both fat and moisture. 

The same authors (Good Tech. 14: 
412, 1960) determined the nitrogen 
content of pork adipose (fatty) tis- 
sue. Using 150 analyses, they found 
pork fatty tissue contained an aver- 
age of 17.1 per cent nitrogen in the 
proteinaceous material. This gives 
an average factor of 5.85 to convert 
Kjeldahl nitrogen to protein content. 
This indicates that most protein in 
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A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the tenth in a series 
of monthly reviews of reports on current research 
in the field of meat and allied products. 


pork adipose tissue is collagen or 
gelatin. Thus, use of the conven- 
tional factor of 6.25 to convert to 
percentage of protein gives an ab- 
normally high protein content for 
pork fatty tissue. 

Another method of some interest 
is that of determination of creatinine, 
a compound found in blood and urine 
and supposedly proportional to total 
body leanness. Earlier studies have 
indicated creatinine may be useful 
in determining leanness of live ani- 
mals, but the methods available did 
not appear to be sufficiently accur- 
ate for practical application. Recent 
work (Clin. Chem. 6: 233, 1960) ona 
modification of the method of Van 
Pilsum for determining blood serum 
creatinine has indicated that the 
method may be sufficiently precise 
to justify further investigation. 

BACON QUALITY: Gatherun, 
Harrington and Pomeroy of England 
have published two papers (J. Agr. 
Sci. 52: 320, 1959, and 54: 145, 1960) 
on visual judgment of bacon quality. 
They used photographs for deter- 
mining the proportion of lean to fat, 
which was used as the final measure 
of quality. They found that by 
breaking down the overall assess- 
ment into simpler scores, they could 
make a more accurate judgment. 

Although this work was done in 
England and may be more difficult 
to apply to U.S. bacon, results point 
out the importance of simplifying 
any scoring system for measuring 
either visual or palatability char- 
acteristics. 

U. S. Department of Agriculture 
and Montana workers studied 210 
Hereford steers to determine if vari- 
ous appraisals for growth, body form 
or carcass measurements could be 
used to improve carcass quality 
(USDA Bul. 550). Of all growth 
measures, final weight had the high- 
est predictive value for subsequent 
carcass evaluation. 

Growth was related to total weight 
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NOW...an accurate printed 


record of everything you weigh 


Qutomatically | 



















@ Time, date and otheridentify- 
ing symbols may also be record- 
ed simultaneously with weight. 


@ Weights are printed in digits 
5/32” high. 


@ Also available: consecutive 
numbering devices, repeaters, 
coin operating mechanism, 
balance detector, roll tape and 
ticket printing, open throat de- 
sign printer that permits weight 
tickets to be inserted from either 
front or side. 













Yours at the touch of a button 


PRINTOMATIC WEIGHER 


THE VERSATILE ATTACHMENT that fits any 
F-M Floaxial Dial Scale to provide you with ac- 
curate permanent printed records. Completely 
eliminates the possibility of human errors in 
weighing operations; does away with costly 
disputes between buyer and seller, weighman 
and trucker. Instead, you get truly automatic 
weighing .. . the Floaxial Dial Scale plus Print- 
omatic accurately record correct weights on 
tickets, roll tape or both! 

WAREHOUSES find Printomatic valuable in 
effective cost control. Printomatic furnishes a 
printed, permanent record of every shipment 
entering the warehouse—an effective check on 
the cost of raw materials. 

INDUSTRIAL OPERATIONS often include 
Printomatic directly on the assembly line to 
accurately weigh and tag products and product 
parts. 

F-M Printomatic Weigher makes the printing 
of weight figures a simple matter—no matter 
what the application! Check these dependable 
Fairbanks-Morse Printomatic features. 

Learn how truly automatic weighing, the 
Fairbanks- Morse Printomatic way, can make 
your operations more efficient, more profit- 
able. Write to Fairbanks, Morse & Co., Scale 

Division, Fair Lawn, New Jersey. 


Fairbanks; Morse 


SCALE DIVISION 


A MAJOR INDUSTRIAL COMPONENT OF 
FAIRBANKS WHITNEY CORPORATION 











of lean to a greater extent than to 
amount of fat. Growth was unre- 
lated to tenderness, while tender- 
ness was not closely associated with 
either slaughter or carcass grade. 
In the relatively uniform population 
studied, the relationship between 
production characteristics and car- 
cass traits was too low to be used 
for prediction purposes. 

FISHY FEED: Canadian workers 
(Can. J.An. Sci. 39: 235, 1959) re- 
ported on the use of fish offal as a 
protein supplement for feeding hogs. 
The waste from fish meal plants is 
preserved in sulfuric acid and the 
excess acid is neutralized with lime- 
stone. The product produced is 
known as fish silage and is a good 
protein supplement for swine. 

However, there is a catch—off- 
flavors have been observed in the 
meat of hogs fed fish silage. The off- 
flavor was greater in the fatty tis- 
sues than in lean, but the TBA (2- 
thio-barbituric acid) test for rancid- 
ity failed to show any difference be- 
tween the fat from hogs fed fish 
silage and that from hogs on soy- 
bean oil meal. Removal of the fish 
silage from the diet when the pigs 
weighed 170 lbs. and finishing on 
soybean oil meat did not reduce the 
intensity of the off-flavor. 

This study shows that off-flavors 
in pork can originate from the feed 
being utilized. Although off-flavors 
persisted after taking away the of- 
fending feed source, longer periods 
of time on other feeds probably will 
alleviate the condition. 

English workers (Biochem. J. 74: 
247, 1960) have investigated chemi- 
cal changes occurring in the skeletal 
muscle of both pigs and man at dif- 
ferent stages of development. As 
development proceeded through var- 
ious stages from the early embryo 
to maturity, there was an increase 
in the cellular constituents, such as 
nitrogen, potassium, phosphorus and 
magnesium. Conversely, there was a 
decrease in the extra-cellular ions of 
sodium and chloride. 

The concentration of non-protein 
nitrogen (amino acids, purines, etc.) 
increased during embryonic devel- 
opment and reached the adult level 
soon after birth. Sarcoplasmic pro- 
tein (the protein in the fluid within 
the muscle cell) changed little be- 
fore birth but increased afterward. 
The fibrillar protein (the protein 
portion of the fibrous structure 
within the muscle cell) increased in 
concentration throughout develop- 
ment. Although this is a basic study, 
it may shed light upon many inher- 
ent meat properties which change 
as an animal develops. Keeping track 
of the chemical changes in skeletal 
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muscles may furnish the answers. 

Gaddis, Ellis and Currie of the 
USDA (Food Res. 25: 495, 1960) 
studied the distribution of volatile 
and non-volatile carbonyl com- 
pounds in oxidized (rancid) lard. 
Most of the carbonyls found were 
non-volatile and/or bound. A large 
part of the determinable carbonyls 
did not originally exist in the oxi- 
dized fat as carbonyls, but apparent- 
ly were produced through break- 
down of precursors. The amount of 
carbonyls was influenced greatly by 
reaction conditions. Results indicate 
the need for a reliable method of 
isolating and determining the total 
free carbonyls in fat. 

PEROXIDE NUMBERS: Youna- 
than and Watts (Food Res. 25: 538, 
1960) used peroxide numbers and 
the TBA test to study rancidity 
development in extracted fat and 
whole tissue (lean fat). They found 
that the lipid (fatty) fraction pri- 
marily responsible for the rapid 
oxidative reaction occurring in 
cooked meats could not be extracted 
with neutral fat solvents, but was 
readily extractable with a mixture 
of chloroform and ethanol. 

TBA tests on total lipids fraction- 
ated into triglycerides and lipo-pro- 
teins showed the latter compounds 
are responsible for the rancidity 
noted on heating intact muscle. 
Thus, proof that lipo-protein may 
play an important role in rancidity 
was demonstrated. Furthermore, re- 
sults suggest lipo-proteins may be 
more susceptible to rancidity than 
neutral fats. 

Wheat and Holland of Kansas 
(J. An. Sci. 19: 722, 1960) related 
the ability of a group of judges to 
grade steers on foot to actual car- 
cass grade. They observed that the 
correlation for slaughter grade was 
0.38 with carcass grade before rib- 
bing and 0.22 with carcass grade 
after ribbing. Correlations between 
carcass grades made before and 
after ribbing averaged 0.53. This 
means that differences in live 
grades accounted for only 14 per 
cent of the variation in carcass 
grade before ribbing and only 5 per 
cent after ribbing. 

Furthermore, the federal meat 
graders’ rating before ribbing ac- 
counted for only 28 per cent of the 
variation in grade after ribbing. Al- 
though results show difficulties in 
grading both live cattle and car- 
casses, it should be pointed out that 
81 per cent of the 688 cattle graded 
fell between average U.S. Good and 
average Choice after ribbing. 

MUSCLES AND LEAN: Tennes- 
see researchers (J. An. Sci. 19: 726, 
1960) removed intact beef muscles 


from cow carcasses and studied their 
relationship to total carcass lean, 
High interrelationships were found 
among weights for all muscles 
studied. Results indicate the validity 
of using the weight of certain entire 
muscles to estimate the amount of 
muscling in beef carcasses. So, re- 
searchers probably will continue to 
flex those muscles in the laboratory, 
Michigan workers (J. An. Sci. 19: 
786, 1960) estimated the loin eye 
area of 41 hogs utilizing ultrasonic 
reflection measurements coupled 
with the angle of incidence accord- 
ing to the method described by 
Stouffer. The correlation between 
the loin eye area taken from trac- 
ings made on the carcass and the 
ultrasonic method was 0.74. The 
authors discuss the advantages and 
disadvantages of the method. 
Mathews, Merkel, Wheat and Cox 
of Kansas (J. An. Sci. 19: 803, 1960) 
describe in detail the results of using 
a needle probe for measuring the 
depth of the eye muscle in lambs. 
Although the method was found to 
be useful in predicting both depth 
and area of the rib eye area, the 
ultrasonic method appears to be 
simpler and more humane. 


Radiation Curing Stops 


Bacterial Action on Hides 

Current British tests for curing 
hides by radiation indicate that this 
new method is efficient in the pre- 
vention of bacterial action on hides 
and that it is possible to treat fairly 
thick hides in diverse containers and 
continuous operation, according to 
information supplied by the National 
Hide Association, Chicago. 

Concerned with long-term possi- 
bilities of using massive radiation 
for curing hides and skins, the tests 
are being conducted by the British 
Manufacturers Research Association 
in collaboration with the Technologi- 
cal Irradiation Group of the Isotope 
Research Division. In addition to 
conducting research in atomic ener- 
gy, the two groups are investigating 
the use of x-rays or penetrating 
gamma rays in place of the conven- 
tional salt cure. 

The British tanners also have dis- 
covered several disadvantages in 
curing hides by radiation: 1) a 24- 
hour operation necessitated by capi- 
tal cost of radiation process, 2) some 
loss of strength in skin fibres and 3) 
fall in shrinkage temperature. The 
latter changes occur in the conven- 
tional liming process. 

It is reported that pilot curing 
operations using radiation have 
produced “reasonable” calf leather 
with normal commercial tannage. 
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MID Smoked Meats Study 
[Continued from page 11] 


standards of identity in the MID, 
was published in the Federal Regis- 
ter of September 20. The notice re- 
quests all interested persons to sub- 
mit written comments and support- 
ing information within 60 days to 
the director of the Meat Inspection 
Division, Agricultural Research 
Service, U. S. Department of Agri- 
culture, Washington 25, D. C. 

In addition to reviewing the valid- 
ity of the requirement for smoked 
meats from the standpoint of con- 
sumer protection and current pro- 
duction and marketing practices, the 
task force also will review federal 
inspection procedures, with the aim 
of defining workable control methods 
that can be used by USDA meat in- 
spectors to assure compliance with 
the requirement or any future modi- 
fication of it, the notice says. 

In a press release amplifying the 
official notice, the USDA explains: 
“Smoked meats covered by the re- 
quirement include hams, pork shoul- 
der picnics, pork shoulder butts, 
beef tongues and similar products. 
Most smoked meats normally are 
prepared with curing solutions be- 
fore being smoked, a practice which 
increases their weight. Proper smok- 
ing and drying bring these products 
back to uncured weight. 

“The review is needed, according 
to USDA officials, because of 
changes in consumer preference, in 
meat industry distribution practices 
and in meat processing. These in- 
clude a trend among consumers 
toward preference for a milder (less 
salty) smoked meat product, modi- 
fication in meat smoking facilities 
and the acceptance of phosphates for 
use in meat curing solutions.” 


Army to Build New Unit 
For Irradiated Food Study 


The Army has announced plans 
to build a new research facility at 
the Quartermaster Research and 
Engineering Center at Natick, Mass., 
for use in its controversial irradi- 
ated food research program. 

The Natick facility will replace the 
full-scale production plant for food 
irradiation originally planned for 
construction at Stockton, Cal. Work 
on the Stockton facility was sus- 
pended last October, along with the 
entire food irradiation program, 
pending further laboratory work to 
determine the feasibility of the con- 
cept. The research program was re- 
newed after an inquiry was begun 
by the Congressional joint atomic 
energy committee, but was revised 
and geared to research on specific 


irradiated foods for military use. 
The Army announced that the 
Natick facility, expected to be op- 
erational in about two years, will 
include a megacurie Cobalt-60 irra- 
diation source, a 24 MEV linear ac- 
celerator and a_ supporting food 
preparation laboratory. The Natick 
location was chosen after the con- 
sideration of many factors. 


Research in Ultrasonics 
[Continued from page 15] 
different breeds were read ultra- 
sonically for Armour and Company 
at Cozad, Neb. These cattle were 
slaughtered about a week later in 
Omaha and Armour workers pho- 
tographed the rib-eye areas and col- 

lected other carcass data. 

The warm weight of the carcasses 
averaged near 600 lbs. Agreement of 
ultrasonic predictions of rib-eye 
areas with actual areas was good, 
with the average being 10.0 per cent. 
Although fat cover was determined, 
the data obtained by techniques em- 
ployed by Armour workers was not 
comparable with the ultrasonic data. 

UNRELATED TEAMS: The pre- 
ceding experiment is of special in- 
terest in that considerable agree- 
ment was obtained even when ultra- 
sonic and carcass data were collected 
by two unrelated research teams. 

Currently in progress is an ex- 
periment in which 50 head of 
slaughter cattle have been read by 
ultrasonic means for Armour and 
Company in a study similar to the 
foregoing. However, slaughter data 
are not available at this time and re- 
sults, therefore, cannot be reported. 

The final study, in which both ul- 
trasonic and slaughter data were col- 
lected, involved 20 head of weanling 
beef calves. 

Experiments also have been con- 
ducted on the inheritance of rib-eye 
area in the Angus herd at Essar 
Ranch, San Antonio, Tex. In this 
study rib-eye and fat areas were de- 
termined on three bulls, 39 cows and 
39 calves. 

The results of this study indicated 
that there is a significant relation- 
ship between the size of rib-eye 
and fat areas in the bulls and in that 
of the calves, but not between that 
of the bulls and the cows. Additional 
work is planned with this herd and 
other herds on this subject. 

The experiments indicate that ul- 
trasonic techniques in their present 
stage of development show promise 
as a tool in studying rib-eye and 
other meat areas in beef cattle and 
other classes of livestock. Although 
there are certain inherent errors 
that should be recognized in the 
method, they do not detract from 
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the practical use of the method and 
no doubt can be reduced through 
further research. 

PROBLEMS LISTED: One of the 
present problems lies in making car- 
cass and ultrasonic readings at pre- 
cisely the same location. In addition, 
ultrasonic readings are made on live, 
partially-contracted muscle in a hor- 
izontal position, whereas carcass 
data are taken on dead, relaxed 
muscle in a vertical, stretched-out 
condition. This procedure introduces 
some degree of error. Also, there is 
the difficulty of duplication of trans- 
ducer positioning with a hand-op- 
erated transducer, as well as the 
difficulty of obtaining clear cut, re- 
produceable echo signals probably 
due to inadequate design of the cir- 
cuits in the pulse echo scope. 

In addition, the presently used 
equipment is not sufficiently rapid 
for all types of work, especially in 
connection with packing industry 
studies. In the earlier work, about 
30 minutes were required to evalu- 
ate an animal by ultrasonic tech- 
niques after it was placed in the 
chute. This time has been reduced to 
about 10 minutes through improve- 
ments in technique. 

However, what is needed is an 
accurate method in which the trans- 
ducer mechanism can be applied to 
the animal in a matter of seconds and 
in which the equipment is automated 
to the point where results are ob- 
tained instantaneously. It is very 
likely that major improvements will 
be made very soon in ultrasonic 
equipment designed specifically for 
meat research, and that the method 
will find wide acceptance and use in 
research programs of the future. 

Following is a summary of the 
conclusions reached by researchers 
at the Southwest Agricultural In- 
stitute: 

1. Ultrasonic equipment and tech- 
niques have been evaluated as tools 
in determining fleshing qualities of 
beef animals. - 

2. Agreement of ultrasonic pre- 
dictions of rib-eye area and actual 
area found in the carcass has been 
about 90 per cent accurate. 

3. Ultrasonic measurements and 
techniques have been found useful 
in studying the inheritance of mus- 
cle size in a breeding herd of regis- 
tered cattle. 

4. The rib-eye areas in progeny 
from bulls with different-sized rib- 
eye areas were related. 

5. Ultrasonic equipment, and espe- 
cially the method of making readings 
and of making comparisons with car- 
cass data, need further research and 
modification in order to obtain in- 
creased speed and accuracy. 
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ALL MEAT... output, exports, imports, stocks 








Lambs, 369,561. 





Post-Holiday Week Meat Production Up Sharply 


Production of meat for the first full week following the recent holi- 
day period rose to its highest level since January. Volume of produc- 
tion under federal inspection last week at 445,000,000 lbs. was up 
from 364,000,000 Ibs. for the short holiday week and slightly larger than 
last year’s 436,000,000 lbs. for the same post-holiday week. Slaughter 
of all meat animals, obviously up sharply from the week before, num- 
bered larger than last year, except in the case of hogs. Cattle slaughter 
numbered about 49,000 head above the count a year earlier, while that 
of hogs was about 157,000 head smaller. Estimated slaughter and meat 
production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil, Ibs. Number Production 
Ms Mil. tbs. 
Sept. EUG EME ele detaneteca ss 420 245.0 1,250 170.4 
Sept. ere 360 204.4 1,010 135.3 
Sept. RE ND o's 4 6.600 371 219.7 1,407 190.0 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M's Mil, Ibs. Mil. Ibs. 
Sept. POE na vanaksiaewves 115 14.3 325 14.9 445 
Sept. SE ore 95 11.8 270 12.4 364 
Sept. OG es eer 96 11.9 306 14.2 436 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-66 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
Sept. ee ae 1,015 584 237 136 
yp tee ren 1,015 584 233 134 
Sept. Be MED «oie sre ess aceselowiers 1,025 592 233 135 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Sept. Lu _ SASS eee 215 124 95 46 _— 32.2 
ee Se 215 124 95 46 —_ 33.8 
Sept. SEE es dternaaee salen 215 124 95 46 13.6 33.7 








August Decline in Meat Inventories About Equal To 
Last Year; Closing Volume Above Same Date, 1959 


AREHOUSE holdings of red 

meats declined 76,000,000 Ibs. 
in August to total 456,423,000 Ibs. at 
the month’s close. This reduction in 
meat inventories was about the same 
as last year. Closing August meat 
stocks, however, were about 24,000,- 
000 Ibs. larger than a year earlier 
and about 80,000,000 Ibs., or 21 per 


cent, above the average for the date. 

Beef stocks increased by about 
5,000,000 Ibs. in August to close out 
the month at 150,875,000 lbs. Al- 
though about 12,000,000 lbs. smaller 
than a year ago, closing August beef 
holdings were about 26,000,000 lbs. 
above average for August 31. 

A net reduction of about 76,000,000 





Total all meats 





U.S. COLD STORAGE MEAT STOCKS, AUGUST, 31, 1960 


Aug. 31 July 31 Aug. 31 Aug. av. 
1960 1960 1959 1955-59 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs 1,000 Ibs. 
Beef: 
SO Aer K RR ON h xa c:dcbNivied bade ecien er 140,753 135,454 152,461 114,712 
Se NE MUNENONE. 5-5 0.0.55 00. 6,0:6 0.016 0:40 5000 10,122 10,126 10,374 9,806 
TE on bai ob. 0 5406-0 's baleece Ges 150,875 145,580 162,835 124,518 
Pork, frozen: 
EN Dig late daralsh acne cei whe kee ae 65 8,816 15,525 5,491 7 
RR SR ONTS ie eit Ge oat ad week cele 47,930 71,813 16,145 ° 
ES re ere ee eee eee 45,535 75,580 38,768 . 
cn bins vcr his sae baa s,s be eA 77,613 90,104 79,521 . 
EE SUD GEE oss bac cccicssicces 179,894 253,022 139,925 122,965 
Pork in cure or cured: 
DS DLink es Anc.uh ee ucaeaun's 5,664 6,960 7,477 bd 
Ee a EE sc ansconsteccnccese 5,481 6,000 6,547 4 
Se ED MRI oh ccs bac bob b.0 ete bs 27,757 28,260 29,796 * 
Nn EL EL sche raice.s-cipieieas cea 38,902 41,220 43,820 57,462 
CE ceccosccevencnpecesss 218,796 294,242 183,745 180,427 
Other meats: 
SEE Ore Cree Core 7,797 7,742 7,981 9,167 
Lamb and mutton, frozen ........... 13,805 13,178 14,605 9,701 
Canned meats in cooler ............ 65,150 71,631 62,978 52,279 


456,423 
On Aug. 31, 1960, the government held in cold storage outside of processors’ hands, 
1,984,000 lbs. of beef and 1,852,000 Ibs. of pork. *Not reported separately prior to 1957. 


532,373 432,144 376,092 
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Ibs. in pork inventories in Augus 
compared with a reduction of abou 
65,000,000 lbs. during the same month 
last year and an average reduction 
of 66,000,000 Ibs. National holding 
of pork totaled 218,796,000 lbs. on 
August 31. This volume was about 
35,000,000 Ibs. above such holdings 
a year ago and about 39,000,000 lbs 
above average. 

Changes in stocks of other meats 
varied somewhat, with those of veal 
up since the end of July, but smaller 
than a year ago and below average, 
Lamb and mutton inventories algo 
rose slightly in August, but were 
below last year and above average. 
Canned meat in holdings declined 
by about 6,000,000 Ibs. in August, 





USDA Ground Beef Buy Last 
Week Totals 4,011,000 Lbs. 

The U.S. Department of Agricul- 
ture late last week bought 4,011,000 
lbs. more of frozen ground beef for 
distribution to schools participating 
in the current National School 
Lunch program. 

No frozen ground lamb was pur- 
chased, USDA said, because of the 
unacceptable level of offering prices. 

Bidders received prices for ground 
beef ranging from 40.25 to 40.50¢ a 
lb. Offers were accepted from 22 of 
30 bidders who offered a total of 
6,174,000 lbs. 

A total of $1,623,000 of funds trans- 
ferred by Congress from section 32 
was expended for the supply, bring- | 
ing to $6,147,000 the amount spent | 
for 15,225,000 Ibs. of frozen ground 
beef since the start of the program. 


British Lard Imports Down 


In June; U.S. Share Also Off 
British lard imports declined rath- 
er sharply in June, with product 









from the United States accounting 
mostly for the decline. U.K. lard 
imports for the month totaled 35,- 
400,000 lbs. compared with 41,300,000 | 
Ibs. in the same period last year. | 
However, the six-month aggregate 
of 232,667,000 lbs. was decidedly 
larger than the 151,317,000 Ibs. the 
U.K. imported in the same period 
a year earlier. 

The U.S. share of the total British 
lard market amounted to 188,325,000 
Ibs., or nearly 81 per cent of the 
U.K. lard imports, compared with 
96,574,000 Ibs., or 64 per cent in the 
first six months of 1959. Heavy ship-@ 
ments of lard from the U.S. in June 
were expected: to raise British im- 
ports of the commodity in July. 
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__PROCESSED MEATS . . . SUPPLIES 





Ten-State Pig Crop and Sow 
Farrowing Report Points to 


Upward Swing In Hog Kill 

Pork production, which for the 
past several months has been run- 
ning below last year, appears likely 
to level off and perhaps start a 
gradual recovery in the early months 
of next year. This conclusion comes 
about as a result of the U. S. De- 
partment of Agriculture report on 
the 10-state survey of sow farrow- 
ings, which indicated only a small 
decline in the expected fall pig crop 
for the area. 

The number of sows expected to 
farrow in the larger midwestern 
area, where the bulk of the nation’s 
hogs are produced, was estimated at 
4,270,000 head, or about 260,000 
fewer than in the corresponding 
period last year. This spread could 
very likely be narrowed consider- 
ably when the report on the nation’s 
fall pig crop has been calculated, 
come December. The hog-corn price 
ratio for several months has been 
encouraging to hog producers, hav- 
ing ranged about two points above 
corresponding months last year. 

Farrowings are expected to be 
below a year earlier in seven states, 
but above last year in South Dakota, 
Nebraska and Kansas. Decreases 
are 8 per cent in Ohio and Wiscon- 
sin, 6 per cent in Indiana, 5 per cent 
in Missouri, 2 per cent in Illinois and 


Iowa and 1 per cent in Minnesota. 

Sows farrowed in the 10 states 
June, July and August totaled 2,232,- 
000 head, 7 per cent fewer than the 
same period a year earlier. Sows 
bred and intended for farrowing in 
September, October and November 
this year in the 10 states total 2,038,- 
000 head, 3 per cent more than a 
year earlier. 

Reported breeding intentions in- 
dicate 1,789,000 sows to farrow dur- 
ing the 1961 winter quarter (Decem- 
ber 1960-February 1961) compared 
with 1,713,000 sows farrowed during 
the same period a year earlier, an 
increase of 4 per cent. All states ex- 
cept Indiana and Nebraska indicate 
more sows will be farrowed during 
this quarter than a year earlier. 
Increases are: South Dakota, 30 per 
cent; Iowa, 7 per cent; Ohio, Illinois, 
Minnesota and Missouri, 5 per cent; 
Wisconsin, 4 per cent, and Kansas, 2 
per cent. 


Meat Prices Advance Sharply 
Meat prices swung sharply upward 
in the week ended September 13, a 
Bureau of Labor Statistics wholesale 
price index on the foods indicated. 
The average wholesale price index 
on meats for the period at 96.3 was 
up from 94.7 for the previous week. 
Meanwhile, the average primary 
market price index held steady at 
119.4. The same indexes last year 
were 100.7 and 119.6 per cent. 


AMI PROVISION STOCKS 

Provision stocks as reported to 
the American Meat Institute, totaled 
95,600,000 lbs. on September 10. This 
volume was 28 per cent above the 
74,400,000 lbs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 31,800,000 lbs. for a 12 
per cent drop from 36,300,000 lbs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks and a year earlier. 


Aug. 27 Sept. 12 
1960 1959 
HAMS: 
Cured, SPARC. cach ckccs. 97 94 
Frozen for cure, S.P.-D.C. . 89 325 
YL a rere 91 176 
PICNICS: 
Cured, GPeDC.. .... 028.50 93 70 
Frozen for cure, S.P.-D.C. . 80 156 
Total plenics ..... 20.660. 84 111 
BELLIES: 
Cues TRG ccis:c cc cen secess 93 87 
Frozen for cure, D.S. .... 75 40 
Cored, SPADE. .0-.<524..: 103 92 
Frozen for cure, S.P.-D.C.. 71 167 
OTHER CURED MEATS: 
Cured and in cure ....... 80 91 
Frozen for cure ..........- 100 121 
WORE GENGE oo ccc cw cue sescs 90 105 
FAT BACKS: 
CO gS eee ree oe 83 100 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—total . 86 115 
TOT. ALL PORK MEATS ... 85 128 
LARD & B.P.P. .... cesses 78 88 
PORK LIVERS ..........-+:- 104 85 


PET FOOD PRODUCTION 
Canned food and canned for fresh 
frozen food component for dogs, cats 
and like animals, prepared under 
federal inspection and certification 
for the week ended September 3 to- 
taled 5,317,398 Ibs. 





DOMESTIC SAUSAGE 
Pork sausage, bulk (iecl., Ib.) 
Sea 38 @43 

Pork saus; sheep cas., 


in 1-lb. package ..... 54 @58 Hams, to-be-cooked, Beef rounds: 
Franks, sheep casing, 14/16, wrapped ......... 45 Clear, 29/35 mm. ..... 
in 1-lb. package ..... 64 @70 Hams, fully cooked, Clear, 35/38 mm. ..... 
Franks, skinless ....... 50 @52 14/16, WEEGHOE 2.0 65.5... 46 Clear, 35/40 mm. ..... 
Bologna, ring, bulk ....48 @54 Hams, to-be-cooked, Clear, 38/40 mm. ..... 
Bologna, a.c., bulk ..... 3914 @42 16/18, wrapped ......... 45 Not clear, 40 mm./dn 
jon liver, a.c., bulk 37 @46 Hams, fully cooked, Not clear, 40 mm./up 
‘olish sausage, self- 16/18, wrapped ......... 46 " 
service pack. ........ 55 @72 Bacon, fancy, de-rind, a ra eo 
Smoked liver, n.c., bulk 51 @53 8/10 lbs. wrapped ....... 41 No. 1. 22 in./up pets 
New Eng. lunch spec. ..63 @69 Bacon, fancy sq. cut, seed- ‘ r or 
Olive loaf, bulk ........ 46% @53 less, 10/12 lbs., wrapped 38 Beef middles: 
Blood and tongue, n.c. 46% @69 Bacon, No. 1, sliced 1-lb. Ex. wide, 24% in./up 


Blood, tongue, a.c. ....45%2@65 
Pepper loaf, bulk ...... 4914 @66\%4 
Pickle & Pimento loaf 43144@53 
Bologna, a.c., sliced 

6, 7-0z. pack. doz. .... 2.65@3.60 
New Eng. lunch spec., 


Sliced, 6, 7-0z., doz. 4.05@4.92 
Olive loaf, Allspice, 
sliced, 6, 7-0z., doz. .. 3.00@3.84 resifted 


P.L. sliced, 6-0z., doz. . 2.85@4.80 
P&P loaf, sliced, 





6, 7-0z., dozen ...... 2.85 @3.60 Cloves, Zanzibar .. 60 65 
Ginger, Jamaica ... 46 52 See Se, SNS 
DRY SAUSAGE Mace, fancy Banda 3.5 3.90 Pork casings: 
East Indies ...... - 2.95 29 mm./down ..... 
(Sliced, 6-0z. package, 1b.) Mustard flour, fancy .. 43 29/32 mm. ...,... 
Cervelat, hog bungs ... 1.05@1.07 at Lae 3 38 32/35 mm. ....... 
Thuringer West Indies nutmeg 1.82 35/38 mm. ....... 
Ce Seeeeer Paprika, American, 38/42 mm. ....... 
Holsteiner CoS SP Ae 52 Hog bungs: 
Salami, B.C. . A Paprika, Spanish, Sow, 34 inch cut 
Salami, Genoa style .... 1.12@1.14 8 rere 67 Export, 34 in. cut 
Salami, cooked ........ 55@57 Cayenne pepper 63 Large prime, 34 in. 
MUN 556 des ceeas 91@93 Pepper: Med. prime, 34 in. 
ROR 1.01@1.03 | Le Sera 56 Small prime ...... 
aay 91@1.03 ME. tae cedens 71 74 Middles. cap off 
Mortadella ............. 62@64 MEE ieee svicwns 91 98 Skip bungs ........ 


CHGO. WHOLESALE 
SMOKED MEATS 


Wednesday, Sept. 21, 1960 


heat seal, self-service pkg. 51 


(Basis Chicago, original bar- | 
rels, bags, bales) 


Chili pepper 
Chili powder 
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SPICES 


Beef bung caps: 


Clear, 4%-5 inch 


— Ground Clear, 44% inch 
6 


96 Clear, 312-4 inch. 
Sree steve = Beef bladders, salted: 





SAUSAGE CASINGS 


(Lel prices quoted to manu- 
facturers of sausage) 


Spec. wide, 2% in. .. 
Spec. med. 17%-2% in. 
Narrow, 1%-in./dn. .. 


Clear, 5 in./up ... 


7% inch/up, inflated . 
56 614-714 inch, inflated . 


Sheep casings: (@Per hank) 
yy eer 5.35@5.45 
GAISE OM. ces ccnseecx 5.25@5.35 
bly) eer 4.15@4.25 
DOTS WEES ck dv ccusicces 3.65 @3.75 
Rend — 18/20 mm. .........--- 2.70@ 2.80 
eee “werer rere: 1.35@1.45 
:1.35@1.50 awe 
-1.15@1.40 
i coean CURING MATERIALS 
80@ 85 Nitrite of soda, in 400-lb. (Cwt.) 
9@ 95 bbls., del. or f.0.b. Chgo. $11.98 
(Each) Pure refined gran. 
.. 15@ 18 nitrate of soda ........... 5.65 
.. 16@ 18 Pure refined powdered nitrate 
OE GN i ccacecesscceue --. 8.65 
@er set) ait, paper sacked, f.0.b. 
- -3.75@3.85 Chgo. gran. carlots, ton .. 30.50 
--2.75@2.90 — Rock salt in 100-Ib. 
-1.85@1.95 bags, f.o.b. whse., Chgo. 28.50 
. -1.15@1.20 Sugar: 
(Each) Raw, 96 basis, f.o.b. N.Y. .. 6.62 
--. 42@ 46 Refined standard cane 
32@ 36 gran., delv’d. Chgo. ..... 9.71 
21@ 23  #£Packers curing sugar, 100- 
oo. He Ib. bags, f.o.b. Reserve, 
(Each) Lois WOME BIG ccacddveccess 8.80 
22 Dextrose, regular: 
14 Cerelose, (carlots, cwt.) .. 7.76 
14 Ex-warehouse, Chicago ... 7.91 
(Per hank) 
...-4.75@5.00 SEEDS AND HERBS 
--- SO Gah, ed Whole Ground 
-++-3.25@3.60 Caraway seed ........ 33 
-++-300@309 Comines sed ........ 40 45 
+..-236@2.50 wostard seed 
(Each) SE ckcnascececccs 25 
eaesece 62@64 yellow Amer. ...... 25 
aiarnaae 55@57 GI Sk csicccccccsse 46 
tennee 42@44 Coriander, 
eoaeus 29@31 Morocco, No. 1 .... 24 28 
Same aee 16@19 Marjoram, French .... 54 63 
a 72@74 Sage, Dalmatian, 
ataw eee 11@12 PE BY aiare bs Weskekicxkes ee 66 





FRESH MEATS... Chicago and outside 





CHICAGO 


Sept. 20, 1960 


CARCASS BEEF 


Steers, gen. range: 
Choice, 500/600 


vee _ ) 


BEEF PRODUCTS 
(Frozen, carlots, Ib.) 








ice, 500/600 ..... Tongues, No. 1, 100’s 301en 
Choice, 600/700 ..... 39 Tongues, No. 2, 100’s .. 27 
Choice, 700/800 ..... 38% Hearts, regular, 100’s . 17 
Good, 500/600 ....... 37 Livers, regular, 35/50’s 22 
Good, 600/700 ....... 36 Livers, selected, 35/50’s 27 @2714 
mul .. wee 331% Tripe, cooked, 100’s Tien 
Commercial cow 30% Tripe, scalded, 100’s .. 6 
Canner-cutter cow 29 Lips, unscalded, 100’s .1114@12n 
Lips, scalded, 100’s ...1312@14n 
Es eee 634 
PRIMAL BEEF CUTS sn en hep SECO z 
Prime: Udders, 100’s ........ 434n 
Rounds, all wts. ....52 @53 = 
Tr. loins, 50/70 (cl) 80 @95 
Sq. chux, 70/90 ....34 @341%4 FANCY MEATS 
Armchux, 80/110 .. 3214 
Ribs, 25/35 (Icl) ....55 @57 —_— egg ; “— 
Briskets (lel) ........ 26 @26% a a 34 
Navels, No. 1 ...... 16 @16% Veal so I ed 129 
Flanks, rough No. 1 . 17 WSO IUDs. .c6scce. 142 
Calf tongues, 1-lb./dn. 26 
Choice: 
Hindatrs., 5/700 50 
Foreatrs., 5/800 .... 31 BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ..4714@48 
Tr. loins, 50/70 dcl) 70 @78 FRESH 
Sq. chux, 70/90 ....34 @34% . ab 
Armchux, 80/110... a re 
Ribs, 25/30 (cl) --52 @53 Bull meat, boneless, 
Ribs. 30/35 (icl) ..... 51 @52 ala. é 4514 
Briskets, (Iel) ...... 3 @3% sottimeaines F 
Navels, No. 1 ....... 16 @16% 75/85%, barrels 3314 
Flanks, rough No. 1 17 85/90%, barrels 36n_ 
Good (all wts.): Boneless chucks, 
Sq. chucks ......... 33 @34 oS ee 42 
RE. wangvasswabat 46 @47% Beef cheek meat, 
PE auc vsacent 25 @26 trimmed, barrels IR, 
| IN eee 47 @50 Reef head meat, bbls. 28n 
Loins, trim’d. ...... 66 @69 Veal trimmings, 
boneless, barrels .. 3814 
COW, BULL TENBERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job lets, Ib.) 
Cow, 3 Ibs./down ........ 70@75 (Careass prices, Icl., 1b.) 
ow, BA The. ......... 75@82 Pree, DOI oc cccdc cones 52@53 
Cow, 4/5 Ibs. ........ 85@92 ee | 51@53 
wt, & TORU .....6s 105@110 Choice, 90/120 ............ 49@50 
Bull, S tbs./up ........ 105@110 Chotee, 190/150 ..........: 48@50 
ec el eS 44@ 46 
Commercial. 90/190 ........ 37@39 
WSs WOEEO Si skcvoncacn 30 @ 32 
CARCASS LAMB SS OE bc Siv'dasdccicsiaas 27@28 
ae. +» Ib.) 
Prime, 35/45 Ibs. ...... @44 
Prime, 45/55 Ibs. ...... a2 @44 BEEF HAM SETS 
Prime, 55/65 Ibs. ...... 41 @43 Insides, 12/up, Ib. ........ 50@51 
Choice, 35/45 Ibs. 42 @44 Outsides, 8/un, Ib. ......... 49@50 
Choice, 45/55 Ibs. 42 @44 Knuckles, 71%4/up, Ib. .... 50 
Choice, 55/65 Ibs ..41 @43 — 
es MOS Scsccns 38 @42 n-nnominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): Sept. 20 Sept. 20 Sept. 20 
STEER: 
Choice, 5-600 Ibs. ....... $40.00 @ 42.00 $42.00 @ 43.00 $42.50 @ 44.50 
Choice, 6-700 Ibs. ........ 39.25 @ 41.00 40.50 @ 43.00 41.50 @ 44.00 
Good, 5-600 Ibs. ......... 37.00 @ 40.00 39.00 @ 41.00 42.00 @ 43.50 
Good, 6-700 Ibs. ......... 36.00 @ 38.00 38.00 @ 39.00 41.00 @ 43.00 
Stand., 3-600 Ibs. ........ 35.00 @ 38.00 38.00 @ 40.00 37.50 @ 38.50 
cow: 
Commercial, all wts. . 30.00@33.00 30.00 @ 33.00 33.00 @ 35.00 
Utility, all wts. ......... 29.00 @ 32.00 27.00 @ 30.00 31.00 @33.00 
Canner-cutter .......... 27.00 @ 29.00 25.00 @ 27.00 29.00 @31.00 
Bull, util. & com’l. ..... 36.00 @ 40.00 36.00 @ 38.00 39.00 @ 40.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 47.00@51.00 None quoted 42.00 @ 46.00 
Good, 200 Ibs./down - 44,00@ 48.00 42.00 @ 44.00 39.00 @ 44.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 40.00 @ 42.00 38.00 @ 42.00 37.00 @39.50 
Prime, 55-65 lbs. ........ 38.00 @ 41.00 36.00 @ 40.00 None quoted 
Choice, 45-55 Ibs. ........ 40.00 @ 42.00 38.00 @ 42.00 37.00 @39.50 
Choice, 55-65 Ibs. ........ 38.00 @ 41.00 36.00 @ 40.00 None quoted 
Cn ee 37.00@ 41.00 35.00 @ 38.00 36.00 @ 38.00 
FRESH PORK: (Carcass) (Packer style) (Shipper style) (Shipper style) 
135-175 Ibs. U. S. No. 1-3 None quoted None quoted 29.00 @ 30.00 
LOINS: 
En ern 47.00 @51.00 53.00 @56.00 51.00 @56.00 
SE Na cincwhss 6640 so 47.00@51.00 52.00 @56.00 51.00 @56.00 
Sa: 47.00 @51.00 48.00 @ 54.00 51.00 @56.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
1 IRR eee 27.00 @ 35.00 30.00 @ 33.00 32.00 @ 36.00 
HAMS (Cured): 
Sr ere 39.50 @ 48.00 45.00 @ 50.00 48.00 @50.00 
DRS 956 sino sind ake anion 40.00 @ 50.00 44.00 @ 48.00 47.00 @49.00 


NEW YORK 


Sept. 21, 1960 


CARCASS BEEF AND CUTS 





Prime steer: dcl., Ib.) 
Hinds., 6/700 ........ 53 @59 
Hinds., 7/800 ........ 53 @58 
Rounds, cut across, 

SNE a se cares. ee 50 @57 
Rds., dia. bone, f.o. ..51 @57 
Short loins, untrim. ..74 @90 
Short loins, trim. -102 @135 
SS re 17 @20 
ae ET TEC EE 54 @60 
Ps a. Te 3414 @38 
oe eee 26 @33 
er itn ne Vaca wintlnnns 15% @18 

Choice steer: 

Carcass, 6/700 ...... 42 @43 
Carcass, 7/800 ...... 4114 @43 
Carcass, 8/900 ...... 41 @42 
Hinds., 6/700 ........ 5014 @56 
Hinds., 7/800 ........ 4914 @55 
Rounds, cut across, 

oT Sere 49 @56 
Rds., dia. bone, f.o0. ..50 @56 
Short loins, untrim. ..60 @70 
Short loins, trim. ...84 @105 
alle Ee PRE aS 17 @20 
en uenae aa eekan 50 @56 
Arm chucks .......... 3314 @37 
EE "Leah ciccauece 25 @33 
WE, a. kacawicudcans 15 @18 

Good steer: 

Carcass, 5/600 ...... 40 @42 
Carcass, 6/700 ....... 40 @42 
Hinds., 6/700 ,......0< 4814 @55 
Hinds., 7/600 ........ 491% @55 
Rounds, cut across, 

aa 4814 @55 
Rds., dia. bone, f.o. ..49 @55 
Short loins, untrim. ..56 @61 
Short loins, trim. ....74 @81 
DL, eeuwhscedeans 17 @20 
Re epee 48 @54 
Aaem: Chusks .....6666. 33. @37 


FANCY MEATS 
(Lel., Ib.) 
Veal breads, 6/12-0z. ....... 127 
cp ae 147 
Beef livers, selected ..... 36 
BE ND Sv ccbnticecues ocuay 27 
Oxtails, 3%4-lb., frozen ..... a 
VEAL SKIN-OFF 
(Carcass prices, Icl., Ib.) 
Prime, 90/120 ......... 52 @56 
Prime, 199/100 ........ 51 @55 
Choice, 90/120 ......... 46 @52 
Choice, 120/150 ........ 45 @51 
Good, 60/90 ........... 40 @43 
Good, 90/120 ........... 41 @45 
Good, 120/150 ......... 40 @44 
Choice calf, all wts. ...36 @41 
Good calf, all wts. ..... 35 @39 
CARCASS LAMB 
dcl., Ib.) 
Prime, B/G oni ccccsss 43 @45 
i, ee 42 @45 
Prame, GUO bes oes cies 41 @43 
Choice, 35/45 ........:. 42 @45 
Choice, 45/55 .......... 414% @44 
Choice, 55/65 .......... 41 @42 
J ae. rere. 40 @42 
NNN OO oa 0'9.d.0:8: 019 0 hie 39 @42 
Good, GB/G ......cseess 8 @41 
(Carlots, Ib.) 
Chotee, SB/46 2... ecees 38 @40 
Choice, 45/55 .......... 38 @40 
Choice, 55/65.) 2.6.6... 38 @39 
CARCASS BEEF 
(Carlots, 1b.) 
Steer, choice, 6/700 -.41 @42 
Steer, choice, 7/800 a) @42 
Steer, choice, 8/900 ....39 @41% 
Steer, good, 6/700 ....40 @41 
Steer, good, 7/800 ....39 @40 
Steer, good, 8/900 . 381% @39% 





PHILA. FRESH MEATS 


Sept. 20, 1960 


PRIME STEER: 
Carcass, 5/700 
Carcass, 7/900 
Rounds, flank off 
Loins, full, untr. 
Ribs, 7-bone 
Armchux, 
Briskets, 


CHOICE STEER: 
Careass, 5/700 
Carcass, 7/900 
Rounds, flank off 
Loins, full, untr., 
Loins, full, trim 
Ribs, 7-bone 
Armchux, 5-bone 
Briskets, 5-bone 

GOOD STEER: 
Carcass, 5/700 
Carcass, 7/900 


5-bone 


Loins, full, untr. 
Loins, full, trim. 
Ribs, 7-bone 
Armchux, 
Briskets, 

COW CARCASS: 
Comm’1. 
Utility 350/700 


5-bone 


Rounds, flank off .. 


5-bone .. : 


350/700 ... 


dcl., Ib.) 
4314 @ 4514 
43 @45 


--52 @56 
--57 @60 


57 @61 


...34 @36 
5-bone ... 


27 @30 


4214 @44 
42 @44 


-.50 @54 
--52 @55 
.-68 @73 


55 @57 


.-.34 @36 
--27 @30 


40 @42 
40 @42 


- 48 @52 
-..49 @51 
-.68 @70 


48 @52 


--33  @35 


27 @30 


32 @341%4 
3144 @34 


Can-cut 350/700 . 3014 @321%4 
VEAL CARC.: Choice Good 
ee = We 8 isi es n.q. 46@49 
90/120 Ibs. ......51@53 46@49 
120/150 Ibs. ...... 51@53 46@49 
LAMB CARC.: Prime Choice 
te ORS cco os wales 44@45 44@45 
SRfae WR 6. ices 43@44 43@44 
| Se 42@43 42@43 


CHGO. PORK SAUSAGE 
MATERIALS—-FRESH 


Pork trimmings: 


40% lean, barrels .... 
50% lean, barrels .... 
80% lean, barrels .... 
95% lean, barrels .... 


Pork head meat 
Pork cheek meat 
trimmed, barrels 
Pork cheek meat, 
untrimmed 


(Job lots) 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: docal, Icl. Ib.) 
Loins, reg., 8/12 ....49 @53 
Loins, reg., 12/16 ...48 @51 
Boston Butts 4/8 ...34 @38 
Spareribs, 3-lb./dn. ..42 @46 
Hams, sknd., 10/12 ..38 @40 
Hams, sknd., 12/14 ..38 @40 
Pienics, S.S. 4/6 ....25 @27 
Pienics, S.S. 6/8 ...24 @26 
Bellies, 10/14 ....... 26 @27 

NEW YORK: (cl, Ib.) 
Loins, reg., 8/12 ....481,@55 
Loins, reg., 12/16 ....48 @53 
Hams, sknd., 12/16 ..39 @43 
Boston Butts, 4/8 ..33 @38 
Spareribs, 3/down ..40 @49 

CHGO. FRESH PORK AND 


PORK PRODUCTS 


Sept. 20, 1960 
Hams, skinned, 10/12 .. 41 
Hams, skinned, 12/14 .. 40 
Hams, skinned, 14/16 .. 39 
Pienics, 4/6 Ibs. ...;:.. 26 
Picnics, 6/8. Ibs. ........ 2414 
Pork loins, boneless .... 55 
Shoulders, 16/dn. ..... 30 


(Job lots, Ib.) 

BOM MVGUS  io.5 td csicinccne's 16% 
Tenderloins, fresh, 10’s 70 @71 
Neck bones, bbls. - 9 @ 9% 
Feet, s.c., bbls. ...... 7 @% 


OMAHA, DENVER MEATS 
(Carcass carlots, cwt.) 
Omaha, Sept. 21, 1960 

Choice steer, 6/700 ..$38.25@38.75 


Choice steer, 7/800 .. 38.25 
Choice steer, 8/900 .. 37.25 
Good steer, 6/800 .... 36.25@37.25 
Choice heifer, 5/700 . 37.25@37.75 
Good heifer, 5/700 ... 35.00@35.50 
Cow, c-c & util. . 28.00 @ 28.50 
Pork loins, 8/12 ..... 45.00 @ 46.00 
Hams, sknd., 12/14 .. 37.50@38.50 
Hams, sknd., 14/16 ... 36.50@37.00 
Denver, Sept. 21, 1960 
Choice steer, 6/700 .. 38.00@39.00 
Choice steer, 7/800 .. 37.50@38.00 
Choice steer, 8/900 .. 36.50@37.00 
Choice heifer, 6/700 .. 37.50@38.00 
COW) WEN moos capac 28.00 @ 29.00 
Lamb, ch. & pr., 35/65 37.50 
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_PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Sept. 21, 1960) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
ee (Of. Perr 40 
ES C0. err er 40 
BE © a accvcescs B/D nn ccces. 3814 
37%4@38 ...... 16/18 ........ 371% 
ore | SSS 36 
Se | eer 35 
DE cg yle:4.6 08 i: ey 34 
BE 5665.8 Sais A Oe 3214n 
AS re it Peres 324on 
a 25/up, 26 im ...... 3014 
PICNICS 
F.F.A. or fresh Frozen 
SAS Ae 25 
24. ee 24 
RE Sra: <tas5-0:«' lh | A ener 22n 
0 Ee BO Tis. 593039 22n 
20lon .....f.f.a. 8/up 2’s in ...201%4 
. fresh 8/up 2’s in ....n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 
47@48.... Loins, 12/dn ........ 47 
ee BOM, LB/IG  ceciciccces 46 
O ee Loins, 16/20 ........ 40 
eee Bone, SO/UD ..6cecc 34 
3%@36%4.. Butts, 4/8 .......... 34 
MC r Tei ses ) Sg ee 30n 
ta silks | Sees OF 66506. ares 30n 
37%%2@38.. Ribs, 3/dn .......... 36 
/ eres 2414 
Be vacains BNE GLUE ocecccccs 21n 


a-asked, b-bid, n-nominal 


BELLIES 
F.F.A. or fresh Frozen 
Se oe asus og Pe 27%n 
MS Ae eas WRG sc adcanss 2714 
2 RAS FRE sce: iD Seer 28 
Mpivetes sod. s 0s pC BAEC ee 28 
28@28% ...... 14/16 28 @ 2814 
ihba<seheaes 2. 
SU een ooo nse UE 25 
D.S. BRANDED BELLIES (CURED) 
Ma ea ate ore > et Aree 25 
WO  evcisdacoe EGE daesaaaes 24a 
G.A., fresh, frozen D.S. clear 
Se socedeuns } Te 23n 
aeeeeeaea neti = ye See 22ton 
re ee ee be eee 19n 
1 OLAS Pee gree 35 40 ree 
A wcartenanns MRI 0-50.50 40s 15n 
FAT BACKS 
Frozen or fresh Cured 
WE Read dT re 8n 
i fo int as ye OEE seseivunes 10 
RE Faas e-ink e coae ROUEE vc nseces 10% 
GREE is. Sra dccvere ee ROPE Si occntione 12 
MUNN oe! o.c biocixn ars ND ores Si cieiedn cs 12 
ee ohick cp ker8 Lp) eer 1234 
BROS wsacce cus Wl vain ese 13144 
BBVGtW bo. cons Ss cee 14% 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
RW ares aa Sq. Jowls, boxed ...n.q. 
ee Jowl Butts, loose ..101%4n 
BEr icc kts Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 
@rum contract basis) 
FRIDAY, SEPT. 16, 1960 


Open High Low Close 
Sept. 8.82 8.97 8.82 8.87b 
Oct. 8.90 9.10 8.90 8.97a 
Nov. 9.20 9.22 9.10 9.10 
Dec. 10.05 10.07 10.00 10.02a 
Jan. 9.85 10.02 9.85 10.00a 
Mar. 10.20 10.20 10.20 10.20 
May sate ate 10.35b 
Sales: 3,560,000 Ibs. 
Open interest at close, Thurs., 


Sept. 15: Sept., 38; Oct., 200; Nov., 
106; Dec., 140; Jan., 22; Mar., 7 and 
May, 10 lots. 


MONDAY, SEPT. 19, 1960 


Oct. 8.92 8.92 8.80 8.80 
Nov. 8.95 9.05 8.87 9.00 
Dec. 9.97 10.00 9.80 9.95a 
Jan. 9.85 9.95 9.85 9.95a 
Mar. ars eee ats 10.10b 
May 10.20 10.30 10.20 10.30b 


Sales: 3,240,000 lbs. 


Open interest at close, Fri., Sept. 
16: Sept., 25: Oct., 184; Nov., 106; 


Dec., 148; Jan., 24; Mar., 7 and 
May, 10 lots. 
TUESDAY, SEPT. 20, 1960 

Oct. 9.00 9.15 9.00 9.15b 
Nov. 9.17 9.22 9.12 9.22 
Dec. 10.12 10.17 10.07 10.07a 
Jan. ae pi we 10.10b 
Mar. 10.15 10.20 10.15 10.20b 
May 10.35 10.35 10.35 10.35 

Sales: 1,440,000 Ibs. 

Open interest at close, Mon., 
Sept. 19: Oct., 175; Nov., 105; Dec., 
153; Jan., 25; Mar., 7 and May, 
11 lots. 


WEDNESDAY, SEPT. 21, 1960 


Oct. 9.20 9.27 9.10 9.12 
Nov. 9.25 9.27 9.15 9.17b 
Dec. 10.22 10.27 10.05 10.10b 
Jan. a are 10.10a 
Mar. 10.25b 
May oa one 10.35a 

Sales: 2,120,000 Ibs. 

Open interest at close, Tues., 


Sept. 20: Oct., 176; Nov., 108; Dec., 
159; Jan., 25; Mar., 8 and May, 
14 lots. 
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THURSDAY, SEPT. 22, 1960 


Oct. 9.05 9.10 9.02 9.10b 
Nov. 9.15 9.17 9.10 9.15 
Dec. 10.02 10.10 10.02 § 10.10b 
Jan. 10.00 10.05 9.97 10.05b 
Mar. ae eo ee 10.25n 
May 10.35 nai 10.35 

Sales: 600.000 Ibs. 

Open interest at close, Wed., 
Sept. 21: Oct., 17; Nov., 100; Dec., 


162; Jan., 24; Mar., 8 and May, 14 
lots. 


LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, SEPT. 16, 1960 


Open High Low Close 
Sept. 8.87 8.90 8.87 8.90b 
Oct. as seca weve ware 
Sales: 1,080,000 Ibs. 
Open interest at close, Thurs., 
Sept. 15: Sept., 23 and Oct., no 
lots. 


MONDAY, SEPT. 19, 1960 


No loose lard futures 
prices reported 
Sales: none. 
Open interest at close, Fri., Sept. 
16: Sept., 2 and Oct., no lots. 
TUESDAY, SEPT. 20, 1960 


No trading reported on 
loose lard 


WEDNESDAY, SEPT. 21, 1960 


No trading reported on 
loose lard 


THURSDAY, SEPT. 22, 1960 


No trading reported on 
loose lard 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Sept.16 Sept. 16 

1960 1959 
P.S. lard (a) 5,119,322 6,207,478 
yo: 0) a re ee 
Dry rend. (a) 1,480,042 9,659,219 


Dry rend. (b) 
TOTAL LARD 6,599,364 15,866,697 
(b) Made previous to Oct. 1, 1959. 
(a) Made since Oct. 1, 1959. 





MARGINS CHANGE UNEVENLY THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Cut-out margins changed unevenly this week, with 
the minus positions on light hogs narrowing somewhat, 
while margins on mediumweights fell back and heavies 
also gained slightly. Higher live costs in each case tend- 








ed to offset the markups on lean cuts from each of the 
three classes. 
—180-220 lbs.— —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
per percwt. per per ewt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yiel¢ 
eer er $11.86 $17.19 $11.21 $15.87 $10.77 $15.21 
Pat cuts, lard ......... 4.61 6.66 4.76 6.76 4.66 6.52 
Ribs, trimms., etc. 1.97 2.86 1.73 2.48 1.65 2.35 
Ce 16.21 16.52 16.40 
Condemnation loss .... .08 .08 .08 
Handling, overhead 2.64 2.40 2.18 
TORAL COST ..:....: 18.93 27.43 19.00 26.95 18.66 26.28 
TOTAL VALUE ...:..+ 18.44 26.71 17.70 25.11 17.08 24.08 
Cutting margin ..... — 49 — .72 —1.30 —1.84 —1.58 —2.20 
Margin last week ...— 65 — 86 —1.20 —1.72 —1.60 -—2.23 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Sept. 20 Sept. 20 Sept. 20 
Pl LOR eects ccctaeee 14.50@ 16.50 16.00 @ 18.00 14.00@ 19.00 
50-lb. cartons & cans ..... 13.50 @ 15.50 16.00@ 17.00 None quoted 
EEE! “Cnc garecwweconuans 13.00 @ 14.00 15.00 @ 16.00 13.00 @ 15.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Sept. 21, 1960 


Refined lard, drums, f.o.b. 

CNN). <a tinanccaccrceset $12.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 12.25 
Kettle rendered, 50-lb. tins, 

£.00N. CHIRSRE occ sccccsue 13.75 
Leaf, kettle rendered, 

drums, f.o.b. Chicago - 13.75 
LAV TAM 5 ockcewctedess 13.50 
Standard shortening, 

North & South, delivered . 19.50 
Hydrogenated shortening, 

N. & S., drums, del’vd. .. 19.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Sept. 16 ... 9.00a 8%@9 11.50n 
Sept. 19 ... 9.00n 9.12 11.50n 
Sept. 20 ... 9.25n 94%@9%4 11.50n 
Sept. 21 ... 9.25n 9.12 11.50n 
Sept. 22 . 9.25n 9.12 11.50n 


Note: add %¢ to all prices end- 
ing in 2 or 7 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Sept. 17, 1960, was 13.8, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.8 ratio for the pre- 
ceding week and 11.7 a 
year ago. These _ ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.174, $1.184 and 
$1.181 per bu. during the 
three periods, respectively. 





VEGETABLE OILS 


Wednesday, Sept. 21, 1960 
Crude cottonseed oil, f.o.b. 


WO h.ics caneses 9%4n 

WO vices tdxcencs 934@ 9n 

pe rer res 9% 
Corn oil in tanks, 

23 | rer 12% 
Soybean oil, 

f.o.b. Decatur ...... 8%en 
Coconut oil, f.o.b. 

Pacific Coast ....... 11354n 
Peanut oil, 

eee 15a 
Cottonseed foots: 

Midwest, West Coast 1% 

WN cadeteaxmasaas 1% 
Soybean foots: 

WHEE. wasduscuase 15% 

OLEOMARGARINE 


Wednesday, Sept. 21, 1960 
White domestic vegetable, 

30-lb. cartons 

Yellow quarters, 


30-lb. cartons ....... 24% 
Milk churned pastry, 

750-lb. lots, 30’s ... 2414 
Water churned pastry, 

750-Ib. lots, 30’s ..... 2314 


Bakers, drums, tons . 1814 @ 1834 


OLEO O!LS 
Prime olea stearine, 
WAGE.  « decvewecesesias 11% 
Extra oleo oil (drums) . 16 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Sept. 16—Sept., 11.37-36 Oct., 
11.32b-34a; Dec., 11.36b-37a; Mar., 
11.50b-54a; May, 11.53b-54a; July, 
11.54: Sept., 11.50b-53a and Oct., 
11.40b. 

Sept. 19—Oct., 11.35; Dec., 11.34; 
Mar., 11.48; May, 11.48; July, 11.50; 
Sept., 11.46b-47a and Oct., 11.32b- 

Sa. 


Sept. 20—Oct., 11.38; Dec., 11.39b- 
42a; Mar., 11.49b-51a; May, 11.52b- 
54a; July, 11.55b-56a; Sept., 11.50b- 
52a and Oct., 11.36b. 

Sept. 21—Oct., 11.39b-42a; 
11.39b-42a; Mar., 11.52b-55a; 
11.54b-56a; July, 11.58; 
11.52b-60a and Oct., 11.38 b. 

Sept. 22—Oct., 11.56; Dec., 
11.48b-50a; Mar., 11.60b-65a; May, 
11.63b-66a; July, 11.67; Sept., 
11.55b-65a and Oct., 11.52b-65a. 


Dec., 
May, 
Sept., 
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BY-PRODUCTS... FATS AND OILS 









BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Sept. 21, 1960 


BLOOD 
Unground, per unit of 


ammonia, bulk 4.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loese 


MS 6.46 Sa ginca eb S's 5 64.408 5.50n 
RS ONES 6.6 6 kicp <u sau ceo 5.00n 
AE sn cich eo s.ccee as caeiet 4.75n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $70.00@ 77.50 


50% meat, bone scraps, bulk .. 67.50@ 70.00 
60% digester tankage, bagged ... 70.00@ 77.50 
60% digester tankage, bulk ... 67.50@ 70.00 


80% blood meal, bagged ..... 100.00 @ 115.00 

Steam bone meal, 50-lb. bags 
(specially prepared) ......... 

60% steam bone meal, bagged .. 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) *4.00 
Hoof meal, per unit ammonia 7{6.75@ 7.00 


DRY RENDERED TANKAGE 
Low test, per unit protein ..... 
Medium test, per unit prot. ... 
High test, per unit prot. 


GELATINE AND GLUE STOCKS 


80.00 


Bone stock, (gelatine), ton .... 13.50 
Jaws, feet (non-gel), ton ...... 1.00@ 3.00 
EN, DOM: cvccccecsccscecs 3.00@ 7.00 
Pigskins (gelatine), lb. ......... ™%@ 7h 
Pigskins (rendering) piece 7%2@ 12% 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton ........... 80.00@ 85.00 


Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece ........ 1%@ 2% 
= processed (Apr.-Oct.) 

Scdeeeeanaceaseen veces 13@ 14 
*Del. ‘awed, tdel. mideast, n—nom., a—asked 





| TALLOWS and GREASES 


Wednesday, Sept. 21, 1960 








The inedible tallow and grease 
market was rather quiet at the end 
of last week and prices were mostly 
steady. There was some light move- 
ment of bleachable fancy tallow, 
which was bid at 534@6¢, c.a.f. East. 
Choice white grease, all hog, was in 
demand at 714¢, c.af. New York. 
There was a little movement of spe- 
cial tallow at 4%4@4%¢, c.a.f. Chi- 
cago basis. Also scattered trading on 
bleachable fancy was noted at 544 
556¢, c.a.f. Chicago. Buyers of edible 
tallow were not active, but some 
trading took place at 73%4¢, f.o.b. 
Denver. Edible tallow was also 
available at 7%¢, f.o.b. River and at 
8144¢, Chicago basis. Prime tallow 
met inquiry at 5%4¢, c.a.f. Chicago. 

Trading was practically at a stand- 
still as the new week opened. Buy- 
ers were being highly selective, with 
the better grade material ruling 
steady. The lower grades, however, 
found only a thin demand and the 
undertone looked easy. Several tanks 
of bleachable fancy tallow moved at 


5%¥%¢, c.a.f. Chicago, for good quality 
production. Edible tallow showed no 
improvement as buyers shied away. 
A moderate volume of offerings was 
reported at 814¢, c.a.f. Chicago and 
Chicago basis. There was some de- 
mand noted on “special” edible tal- 
low at 8@8%¢, Chicago basis. 

On Tuesday, buying interest again 
lagged on most selections. Bleach- 
able fancy moved very lightly at 
55¢¢, c.a.f. Chicago, with more avail- 
able and buyers’ ideas later were re- 
duced to 544¢ for good production, 
No. 1 tallow met a little inquiry at 
44%4¢, caf. Chicago, as did yellow 
grease. Special tallow and B-white 
grease were slow at 434¢, c.a.f. Chi- 
cago basis. Choice white grease, all 
hog, remained firm and was bid at 
65¢¢, c.a.f. Chicago, while eastern 
stock ranged from 7%4@74¢, cad. 
as to production available. Edible 
tallow was draggy and offered at 
8144¢, Chicago basis and c.a.f. Chi- 
cago, with unconfirmed reports of 
sales down to 8¢. Offerings at most 
River points were firmly held at 
7%¢, f.0.b. loading point. 

At midweek, there was a little 
movement of bleachable fancy tallow 





Bring your 





Problems to us 






If 78 years’ experience in serving the meat industry can 


| PICK-UP SERVICE 


; 
: 
3 
; 


help you—DaRLING & COMPANY’s trained, technical 


service staff will be glad to work with you, whatever 
your problem. There’s no cost for this service. Merely 
phone your local DARLING representative, or call col- 


lect to the DARLING & COMPANy plant nearest you. 
DETROIT 


SERVICE 





“BUYING and Processing 
Animal By-Products 
for Industry” 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ WArwick 8-7400 


P.O. Box 329, Main P.O. P.O. Box 97 
Dearborn, Mich. CHATHAM, ONTARIO, 
CANADA 


@ ONtario 1-9000 
i P.O. Box 2218, 

i Brooklyn Station 
| CLEVELAND 
{ 

H 

H 


... Or contact your local 


DARLING & COMPANY 





for fast, convenient 


phone— 


@ VAlley 1-2726 
Lockland Station 
CINCINNATI 


@ Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


@ Elgin 2-4600 


Representative 
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at 5464, c.af. Chicago, with some 
product held 4%¢ higher. Special tal- 
low sold at 434¢, c.a.f. Chicago, after 





earlier offerings at 4%¢. Some off- 
ality special tallow sold at 4%¢, c.a.t. 
red no Chicago, and a few tanks of No. 1 
away, stock moved at 4%4¢, c.a.f. Chicago. 
‘S Was Eastern demand on inedible tallow 
oO and was dormant, except for choice 
e de. white grease, all hog, which met fair 
e tal. inquiry at 75.@7%4¢, caf. basis. 
Edible tallow sales were draggy, 
again with offerings plentiful at 8%4¢, c.a.f. 
each- Chicago, and a few sales were re- 
ly at ported at 7%¢, f.o.b. River points. 
avail. TALLOWS: Wednesday’s quota- 
re ree tions: edible tallow, 7%¢, f.o.b. River 
ction, and 8%4¢, Chicago basis; original 
iry at fancy tallow, 534@5%¢; bleachable 
ellow fancy tallow, 54%2@55¢; prime tal- 
white low, 544¢; special tallow, 434¢; No. 1 
Chi- tallow, 44%4¢, and No. 2 tallow, 334¢. 
e, all GREASES: Wednesday’s quota- 
id at tions: Choice white grease, all hog, 
stern 65¢; B-white grease, 434¢; yellow 
caf. grease, 444¢, and house grease, 4¢, 
dible all c.a.f. Chicago. 
od a 
Che EASTERN BY-PRODUCTS 
ts of New York, Sept. 21, 1960 
most Dried blood was quoted today at 
ld at $4 per unit of ammonia. Wet rend- 
ered tankage was listed at $4@4.25 
little per unit of ammonia and dry rend- 
allow ered tankage was priced at $1 per 
protein unit. 
Chicago Livestock Exchange 
Reveals Two Job Assignments 
Two new position assignments 
were revealed recently by the Chi- 
cago Live Stock Exchange. Bob 
Kuhn, formerly associate director of 
7 











publicity and transportation for the 
Exchange, will be director of the 
transportation department and take 
charge of market broadcasting. Lar- 
ry Caine was named director of 
publicity for the Exchange. 

Kuhn joined the Exchange staff in 
January of 1959. Prior to that time, 
he was a member of the Drovers 
Journal editorial staff for four-and- 
a-half years. 

The position changes became ef- 
fective September 19, according to 
the report. Both Caine and Kuhn 
will be available for meetings 
with livestock producers throughout 
the Midwest. They will also do the 
market reports daily on WGN at 
12:15 p.m., 12:55 p.m., and 6:20 a.m., 
as well as the Iowa network. 

Caine joined the staff of the Union 
Stock Yard & Transit Co. five years 
ago and since that time has served 
on the public relations staff for both 
the Chicago Stock Yards and the In- 
ternational Livestock Exposition. He 
will continue his duties in promoting 
the International. 














CHICAGO HIDES 





Wednesday, Sept. 21, 1960 
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BIG PACKER HIDES: An esti- 
mated 95,000 hides sold last week, 
including bookings by packers to 
their tanning subsidiaries. Heavy 
native steers and butt-brands, which 
had sold 1¢ lower the previous week, 
moved fairly well at steady prices. 
However, heavy native cows, brand- 
ed cows, Colorado steers and light 
native steers, all took %¢ declines. 
A car of Southwestern branded cows 
sold at 12142¢, or at a 1¢ premium 
over Northern stock. Another sale 
involved about 600 Northern bulls, 
which were 12¢ lower at 10¢, on na- 
tives and at 9¢ on brands, all Sep- 
tember take-off. 

No sales were reported Monday. 
A fairly broad trade took place on 
Tuesday, with most sales steady. 
One car of ex-light native steers 
brought 1844¢, from a Nebraska 
point. Heavy native and branded 
cows also sold steady, but light na- 
tive cows sold %¢ higher. Northern 
production moved at 16¢, some 
Milwaukee stock sold at 16442¢, and 
few cars of River production sold 
at 17¢, all at the %2¢ advance. About 
80,000 hides sold Wednesday, clean- 
ing up most of the available offer- 
ings. 

SMALL PACKER AND COUN- 
TRY HIDES: Midwestern small 
packer hides were slow, with a few 
sales of 50/52-lb. allweights at 1242 
@13¢, while 60/62-lb. averages were 
nominal at 1042@11¢. Country lock- 
er-butcher 50/52-lb. averages were 
pegged at 104@11¢, f.o.b. shipping 
points and straight 50/52-lb. render- 
ers were nominal at 9142@10¢. No. 3 
hides sold recently at 7%4¢, f.o.b. 
shipping points. Some at longer 
freight points were reported avail- 
able down to 7¢. Good to choice 
Northern trimmed horsehides were 
steady at 8.00@8.25, f.o.b. shipping 
points. Ordinary lots were quoted at 
6.00@6.25 nominal. 

CALFSKINS AND KIPSKINS: 
Big packer calf and kips were bid 
steady. However, offerings were 
lacking. Northern light calf last 
moved in volume at 50¢, while heavy 
calf brought 242¢ more. Bids were 
made this week at 55¢, with 60¢ 
asked, on the light calf. River kips 
last sold at 424%2¢, and River over- 
weights last brought 34¢. Some 
Nashville overweights also sold at 

34¢, recently. Small packer allweight 
calf was held steady at 38@40¢, and 
allweight kips were quoted at 29@ 
30¢ nominal. Allweight country calf 
was stronger at 24@25¢, as were all- 
weight kips at 20@21¢. 

SHEEPSKINS:  Northern-River 





No. 1 shearlings sold at .90@1.15, and 
some movement of No. 2’s was noted 
at .70@.75. Southwestern No. 1’s 
were held at 1.40, with some inquiry 
reported at 1.25. Southwestern No. 
2’s were last reported at 1.00. No. 3’s 
were pegged at about .35 nominal. 
Pickled lamb skins were listed at 
9.00@9.50 per doz. A few sheep were 
reported at 11.00. Some River fall 
clips sold at 1.25@1.50. Some move- 
ment of Midwestern lamb pelts was 
heard at 1.60@1.65 per cwt. live- 
weight basis. Full wool dry pelts 
were slow in moving at .21, f.o.b. 
shipping points. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Sept. 21, 1960 1959 
Let. native steers .. 1642n 3len 
Hvy. nat. steers ...134%2@14 2014 @21n 
Ex. Igt. nat. steers .18 @18%4n 27lon 
Butt-brand. steers .. 11 1842n 
Colorado steers ..... 9% 174an 
Hvy. Texas steers .. 10%n 1844n 
Light Texas steers .. 15n 234en 
Ex. lgt. Texas steers . 1644n 254%4n 
Heavy native cows .13%@14 23 @23%n 
Light nat. cows ...16 @17 234n 
Branded cows ...... 11% @12% 21 @21%n 
Native bulls ........ 10 @10%n 16%@17n 
Branded bulls ...... 9 @ 9%n 15% @16n 
Calfskins: 
Northern, 10/15 Ibs. 524en 65n 
10 lbs./down ..... 55b 85n 
Kips, Northern native, 
Ce i eee 42lon 57n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-Ib. avg. ...... 1012 @11n 18 @19n 
50/52-lb. avg. ...... 12% @13n 21 @21%n 
SMALL PACKER SKINS 
Calfskins, all wts. ..38 @40n 58 @60n 
Kipskins, all wts. ...29 @30n 44 @45n 
SHEEPSKINS 
Packer shearlings: 

Re Pee eae .90@ 1.15 2.00@ 2.50 
ee ee re 70@ .75 1.00@ 1.25 
Dey Fela ....~... 21n -21n 

Horsehides, untrim. 8.25@ 8.50n 12.25@12.50 
Horsehides, trim. ... 8.00@ 8.25n 12.00@12.25 


N. Y. HIDE FUTURES 


Friday, Sept. 16, 1960 


Open High Low Close 
Oct. . 13.90 14.10 13.92 14.00 
Jan. ... 14.00b 14.25 14.12 14.13b- .20a 
Apr. ... 14.25b ere aed 14.35b- .50a 
July ... 14.55b 14.56b- .75a 
Oct. . 14.57b 14.60b-15.00a 
Sales: 16 lots. 
Monday, Sept. 19, 1960 
Oct. . 13.90b 14.05 14.00 14.00b- .10a 
Jan. ... 14.29 14.29 . 14.25 14.20b- .30a 
Apr. ... 14.40b VEE Cate 14.40b- .50a 
July ... 14.56b 14.65b- .75a 
Oct. ... 14.65b 14.75b-15.00a 
Sales: 7 lots. 
Tuesday, Sept. 20, 1960 
Oct. . 13.90b 14.05 14.00 14.00 - .05 
Jan. ... 14.26b 14.17 14.25 14.21b- .25a 
Apr. ... 14.40b wees paca 14.40b- .55a 
July ... 14.60b 14.60b- .80a 
Oct. . 14.75b 14.75b-15.10a 
Sales: 7 lots. 
Wednesday, Sept. 21, 1960 
Oct. .. 14.10 14.20 14.10 14.18 
Jan. . 14.30b 14.46 14.45 14.46 
Apr. ... 14.40b 14.60 14.55 14.60b- .70a 
July ... 14.65b ‘a 14.80b- .95a 
Oct. ... 14.50b 15.00b- .15a 
Sales: 31 lots. 
Thursday, Sept. 22, 1960 
Oct. ... 14.00b 14.20 14.20 14.20b- .25a 
Jan. ... 14.36b 14.48 14.48 14.45b- .50a 
Apr. ... 14.53b — wets 14.60b- .75a 
July ... 14.65b 14.80b- .95a 
Oct. ... 14.80b 15.00b-15.10a 


Sales: 7 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Chicago Commission Firms Get Nod To Deduct 
From Sales Of Cattle For Meat Promotion 


The Packers and Stockyards Division of the U. S. De- 
partment of Agriculture has informed the Chicago Live 
Stock Exchange that its member commission firms may 
make deductions from the sales of cattle at the Chicago 
market. The permission had been requested by the Na- 
tional Beef Council, to make such deductions, which will 
be voluntary in the case of consignors and commission 
firms alike. 

Only one prior consent card, signed by a consignor 
to authorize the deduction, will be necessary, Howard 
J. Doggett, director of the P. & S. Division at Washing- 
ton, stated in a message to Lee Miller, president of the 
Chicago Exchange. Deductions will remain in effect 
until withdrawn by the consignor, Doggett pointed out. 

Under the P. & S. ruling, prior consent cards num- 
bering more than 3,000, signed by customers of the 
Chicago market, may now be filed immediately with the 
respective commission firms. 

Deductions will amount to 10 cents per head on cattle, 
two cents of which will continue to go to the National 
Live Stock and Meat Board for research, education and 
publicity on all meats. Eight cents will be forwarded 
to the Central National Bank & Trust Co. of Des Moines, 
receiving agent for the Midwest Regional Beef Council, 
one of the seven regions of the national organization. 
The Beef Council is conducting a beef advertising pro- 
gram directed to the consumer. 


Louisiana Cattle Production, Marketing Gains 

Louisiana is looking up as a cattle production and 
marketing area. The state market news service reported 
that a total of 76,402 head of cattle was marketed at 
the various auctions in July compared with 67,510 head 
in the same month of last year. For the seven months, 
the aggregate was 443,641, head, up from 407,384 in the 
first seven months of 1959. 








FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during Aug., 1960 
and 1959, with cumulative totals for the eight- 
month periods, was reported as follows: 
CATTLE HOGS 
960 1959 1960 1959 
ee 1,564,384 1,440,819 6,516,333 5,884,657 
February ......... 1,436,803 1,219,323 5,841,062 5,686,088 
AA, fess Gsscen: 1,576,941 1,334,418 6,116,138 5,732,866 
BRINN. 5k wsccn sce 1,411,633 1,433,231 5,571,122 5,651,900 
“ae Ra eae 1,605,641 1,412,043 5,483,058 4,969,554 
eee 1,691,903 1,473,051 5,086,245 4,901,694 
ERS 1,591,699 1,556,888 4,304,435 5,184,157 
BMfUM. 65 ccccicsas 1,787,102 1,449,511 5,202,928 —4,977.321 
De (sissies .<eaee~ |, ae 5,767,379 
DR cost pe Bares i oe 6,646,367 
EMMERBE: eocnncess ch yeas ce 1,464,910 ...... 6,337,172 
” -csscsess — i. mankee eS) re 6,968,083 
CALVES SHEEP 
0 19 1960 1959 
MERRY lesson ocean 413,350 424,272 1,236,564 1,322,298 
February .......... 388,848 376,753 1,076,026 —1,079,819 
~<* 5 ae 481,727 423,088 1,087,886 1,143,432 
SS aaa ne 394,150 405,652 1,054,106 —1,100,519 
ERR ne eat 378,098 357,644 1,109,721 _—+1,017,206 
SM ore os bcs boa or 396,897 365,752 1,136,793 «1,056,257 
| Ray ae 373,655 381,966 1,112,789 — 1,106,992 
August 449,928 359,460 1,240,422 —‘1,010,236 
ee shtkhéeee. . aoeeee et, sl Or 1,177,359 
BR foci cscceask: bach oe re 1,200,119 
“coy ose ee Ce 438,435 1,069,554 
Eo eee oe Tyee 1,181,981 
JANUARY-AUGUST TOTALS 
1960 1959 
Ch SREY RPE cc Ne 12,666,106 11,319,282 
ong a 3,276,653 3,094,597 
MS i ional cae 44,121,321 42,988,237 
OS NOR. 9,054,307 8,836,689 














LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 

Sept. 20, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 















































HOGS: N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... ————— _ $16.00-17.00 $15.50-16.50 —————_ $15..75-17.00 
200-220 .... ————— __ 16.65-17.00  16.50-16.60 $16.50-16.75 16.75-17.00 
220-240 . ——— 16.65-16.85 16.50-16.60 16.50-16.75 16.75-17.00 
U.S. No. 2: 
180-200 —___— —_ 15.50-16.50 ———— 
200-220 aan ee 16.50-16.60 16.75-17.00 
220-240 16.50-16.60 16.75-17.00 
240-270 ay 16.35-16.50 
U.S. No. 3: 
200-220 . .$16.50-16.65 16.50-16.65 16.00-16.50 
220-240 . 16.50-16.65 16.50-16.65 16.00-16.50 
240-270 . 16.50-16.65 16.35-16.65 16.00-16.50 
270-300 .... 
U.S. No. 1-2: 
180-200 .. 16.75-17.00 16.00-16.85 15.50-16.50 15.50-16.50 15.50-17.00 
200-220 .. 16.75-17.00 16.65-16.85 16.50-16.60 16.50-16.75 16.75-17.00 
220-240 =.... 16.75-17.00 16.65-16.85 16.50-16.60 16.50-16.75 16.75-17.00 
U.S. No. 2-3: 
200-220 . 16.60-16.75 16.50-16.65 16.35-16.50 16.00-16.50 16.25-16.50 
220-240 .. 16.60-16.75 16.50-16.65 16.35-16.50 16.00-16.50 16.25-16.50 
240-270 . 16.50-16.75 16.35-16.65 16.25-16.50 16.00-16.25 16.25-16.50 
270-300 ats 15.75-16.25 15.75-16.25 ————— 
U.S. No. 1-2-3: 
180-200 ... 16.60-16.85 15.75-16.75 15.50-16.50 15.00-16.25 15.50-16.50 
200-220 .. 16.60-16.85 16.60-16.75 16.35-16.50 16.25-16.75 16.25-16.50 
220-240 .. 16.60-16.85 16.60-16.75 16.35-16.50 16.25-16.75 16.25-16.50 
240-270 . 16.50-16.85 16.50-16.75 16.25-16.50 16.00-16.50 16.25-16.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 .. 15.00-15.25 15.25-15.75 ———— 
270-330 .. 14,50-15.25 —— _15.25-15.75  15.00-15.50 14.75-15.25 
330-400 .. 13.50-15.00 14.00-15.75 14.25-15.25 14.00-15.00 13.50-14.75 
400-550 - 13.00-13.75 13.00-14.25 13.50-14.50 13.50-14.25 12.50-14.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .. 25.25-26.00 24.75-25.50 24.75-25.50 
1100-1300 25.00-26.50 24.75-25.50 25.00-25.50 
1300-1500 ————-__ 24.75-26.00 24.25-25.50 23.75-25.50 
Choice: 
700-900 ..... 23.50-25.25 
900-1100 .. 24,00-25.50 23.75-25.50 23.00-24.75 22.75-25.00 23.00-25.00 
1100-1130 ... 24.00-25.50 23.50-25.50 23.00-24.75 22.75-25.00 23.00-25.00 
1300-1500 . 23.75-25.25 23.50-24.75 22.75-24.75 22.25-25.00 23.00-24.75 
Good: 
700-900 ..... 21.00-24.00 22.00-23.75 21.00-23.00 20.50-22.75 21.00-23.00 
900-1100 .... 21.50-24.25 21.75-23.75 21.00-23.00 20.75-22.75 21.00-23. 
1100-1300 . 21,50-24.25 21.75-23.50 20.75-23.00 20.75-22.75 21.00-23.00 
Standard, 
all wts. .. 18.75-21.50 20.50-22.00 18.00-20.75 18.25-20.75 18.00-21.00 
Utility, 
all wts. .. 16.00-19.00 18.50-20.50 16.50-18.00 17.00-18.25 16.00-18.00 
HEIFERS: 
Prime: 
200-1100 ———_ 24.25-24.50 23.75-24.50 24.00-24.50 
Choice: 
700-900 ..... 23.00-24.50 22.50-24.25 21.75-23.75 22.00-24.00 22.00-23.50 
900-1100 . 22.75-24.25 22.50-24.25 21.75-23.75 22.25-24.00 22.00-23.50 
Good: 
600-800 ..... 20.00-23.00 20.50-22.50 19.50-21.75 19.50-22.25 20.00-22.00 
800-1000 . 20.00-23.00 20.50-22.50 19.50-21.75 19.50-22.25 20.00-22.00 
Standard, 
all wts. .. 16.50-20.00 18.00-20.50 17.00-19.50 17.00-19.50 17.50-20.00 
Utility, 
all wts. .. 15.00-17.00 15.00-18.00 15.50-17.00 16.00-17.00 15.50-17.50 
COWS, All wts.: 
Commercial 14.50-16.00 14.25-17.00 15.50-16.50 16.00-16.75 15.50-16.50 
Utility . 13.50-15.00 14.00-16.50 14.00-15.75 14.75-16.25 14.00-15.50 
Cutter 13.00-14.00 13.50-16.00 13.25-14.25 13.75-15.00 12.50-14.00 
Canner 11.00-13.00 12.00-13.50 12.50-13.50 13.00-14.00 11.50-12.50 
BULLS (Yrls. Excl.) All Weights: 
Commercial  17.50-18.50 16.50-20.00 18.00-19.50 15.50-18.50 18.00-19.00 
Utility . 16.50-18.00 18.00-20.00 18.00-19.50 16.00-18.25 18.00-20.00 
Cutter - 14.00-17.00 16.50-18.00 16.00-17.50 14.50-16.00 15.00-18.00 
VEALERS, All Weights: 
Ch. & pr. 28.00 25.00 23.00 26.00-31.00 
Std. & gd. .. 18.00-25.00 17.00-24.00 ————— 15.00-20.00 19.00-26.00 
CALVES (500 Ibs. down) 
Ch. & pr. .. 21.00-25.00 21.00-23.00 
Std. & gd. 15.00-22.00 16.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
Prime ....: 18.00-18.50 18.00-18.50 17.25-17.75 17.75-18.00 17.50-18.00 
Choice . 16.00-18.00 17.00-18.50 16.50-17.50 16.75-17.75 17.00-17.50 
Gee@ ..... 15.00-16.50 14.00-17.00 16.00-16.75 15.00-16.75 16.00-17.00 
LAMBS (105 lIbs./down, shorn): 
Prime 17.00-17.50 ————— 17.00 
Choice 16.50-17.25 17.75 ———_— 
ess 15.75-16.50 
EWES (Shorn): 
Gd. & ch. .. 3.75- 4.50 3.50- 5.00 2.00- 4.50 2.50- 4.00  3.50- 4.00 
Cull & util. 3.50- 4.00 3.50- 4.50 3.00- 4.00 2.50- 4.25 3.00- 3.50 
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CORN BELT DIRECT 
TRADING 

Des Moines, Sept. 21— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 
BARROWS & GILTS: 


U.S. No. 1, 200-220 $15.85@16.50 
US. No. 1, 220-240 15.85@ 16.50 
US. No. 2, 220-240 15.65@16.00 
US. No. 2, 220-240 15.65@16.00 
US. No. 2, 240-270 15.35@15.90 
US. No. 3, 200-220 15.35@15.85 
US. No. 3, 220-240 15.35@15.85 
US. No. 3, 240-270 15.05@15.75 
U.S. No. 3, 270-300 14.60@15.45 
US. No. 1-2, 200-240 15.75@ 16.40 
U.S. No. 2-3, 200/240 15.50@16.00 
U.S. No. 2-3, 240-270 15.20@ 15.90 
US. No. 2-3, 270-300 14.75@15.55 
US. No. 1-3, 180-200 14.50@ 15.75 
US. No. 1-3, 200-220 15.50@ 16.00 
U.S. No. 1-3, 220-240 15.50@ 16.00 
U.S. No. 1-3, 240-270 15.25@ 15.90 
sows: 
U.S. No. 1-3, 270-330 14.10@15.40 
U.S. No. 1-3, 330-400 13.60@ 14.90 
US. No. 1-3, 400-550 11.75@14.15 


Corn Belt hog receipts, 
as reported by the USDA: 


This’ Last Last 
week week Year 
est. actual actual 
Sept. 15 ... 59,000 84,000 78,000 
Sept. 16 ... 49,000 62,000 68,500 
Sept. -17 ... 35,000 30,000 46,000 
Sept. 19 ... 81,000 70,000 92,000 
Sept. 20 ... 63,000 59,000 93,000 
Sept. 21 . 65,000 74,000 67,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Sept. 20, 
were as follows: 


CATTLE: 
Steers, ch. & pr. 
Steers, good 21.00 @ 24.00 
Heifers, gd. & ch. . 20.50@23.50 
Cows, util. & com’l. 13.50@16.00 
Cows, can. & cut. .. 12.00@14.00 
Bulls, util. & com’l. 15.00@17.50 

VEALERS: 

Good & prime ... 18.00@23.00 
Calves, gd. & ch. .. 18.00@20.00 

BARROWS & GILTS: 
U.S. No. 220/240 

No. 240/270 

No. 270/300 

No. 

No. 

No. 

No. 

No. 

No. 

No. 

No. 

No. 


Cwt. 
. .$24,00 @ 25.50 


16.25 @ 16.50 
15.75 @ 16.50 
none qtd. 
16.25@ 16.75 
16.75 @ 17.00 
16.75@17.15 
16.25 @ 16.50 
16.25 @ 16.50 
16.00 @ 16.50 
16.00 @ 16.75 
16.25 @ 16.75 
16.25@ 16.75 
16.00 @ 16.60 
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No. 
SOWS, U.S. ‘No. 1-3: 
270/330 lbs. 
330/400 Ibs. 


14.75 @ 15.25 
14.00@ 14.75 
13.25@ 14.00 


Choice & prime 
Good & choice 


. 17.00@17.50 
. 15.50@17.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Sept. 20, 
were as follows: 


CATTLE: Cwt. 
Steer, choice ...... $23.50 @ 24.50 
Steers, good ....... 21.00 @ 23.50 
Heifers, gd. & ch. .. 21.00@24.25 
Cows, utility ...... 14.50 @ 16.50 
Cows, can. & cut. .. 11.00@14.25 


BARROWS & GILTS: 
U.S. No. 1-2, 200/220 17.10@17.35 
U.S. No. 1-3, 190/250 16.85@17.10 
U.S. No. 2-3, 220/260 16.35@16.75 
SOWS, U.S. No. 1-3: 


300/360 Ibs. ........ 15.00 @ 15.50 

510/660 Ibs. ........ 11.50@ 12.00 
LAMBS: 

Choice & prime .... 17.25@18.75 

Utility & good . none qtd. 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 


anapolis, Tuesday, Sept. 
20, were as follows: 
CATTLE: Cwt. 
Steers, ch. & pr. ..$24.00@25.75 
Steers, good ....... 22.00 @ 24.00 
Heifers, gd. & ch. .. 21.50@23.50 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 12.50@14.50 
Bulls, util. & com’l. 17.00@19.00 
VEALERS: 
C2 rere rere 27.50 @ 28.00 
Good & choice . 24.00 @ 27.50 
Stand. & good . 19.00@ 24.00 


BARROWS & GILTS: 
U.S. No. 1, 200/240 $17.00@17.25 


U.S. No. 3, 200/220 16.50@16.65 
U.S. No. 3, 220/240 16.50@16.65 
U.S. No. 3, 240/270 16.35@16.50 
U.S. No. 1-2, 180/200 16.50@17.00 
U.S. No. 1-2, 200/220 16.85@17.10 
U.S. No. 1-2, 220/240 16.85@17.10 
U.S. No. 2-3, 200/220 16.65@16.75 
U.S. No. 2-3, 220/240 16.50@16.75 
U.S. No. 2-3, 240/270 16.50@ 16.75 
U.S. No. 2-3, 270/300 16.00@ 16.50 
U.S. No. 1-3, 180/200 16.35@16.75 
U.S. No. 1-3, 200/220 16.75@17.00 
U.S. No. 1-3, 220/240 16.75@ 16.90 
U.S. No. 1-3, 240/270 16.50@16.90 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 14.75 @ 15.50 
S5G/408 TRS. 25 veces 14.25 @ 15.00 
S0O/(SG0 TES: occ ccc: 13.75 @ 14.50 
LAMBS: 
Choice & prime .... 18.00@18.75 


Good & choice .... 15.00@17.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Sept. 20, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$21.00@24.00 
Steers, std. & gd. .. 18.00@21.00 
Heifers, gd. & ch. .. 20.00@23.75 
Cows, util. & com’l. 14.00@16.25 
Cows, can. & cut. .. 12.00@14.00 
Bulls, util. & com’l. 16.00@18.00 
Vealers, gd. & ch. . 19.00@23.00 
Calves, gd. & ch. .. 17.00@20.00 

BARROWS & GILTS: 

U.S. No. 1, 220/240 16.50@16.85 
U.S. No. 2, 220/240 16.40@16.85 
U.S. No. 3, 240/270 16.25@16.35 
U.S. No. 3, 270/300 16.00@16.35 
U.S. No. 1-2, 180/200 15.75@ 16.60 
U.S. No. 1-2, 200/220 16.35@16.75 
U.S. No. 1-2, 220/240 16.40@16.75 
U.S. No. 2-3, 200/220 16.10@ 16.50 
U.S. No. 2-3, 220/270 16.25@16.50 
U.S. No. 2-3, 270/300 16.00@ 16.40 
U.S. No. 1-3, 180/200 15.75@ 16.50 
U.S. No. 1-3, 200/240 16.25@16.75 
U.S. No. 1-3, 240/270 16.25@16.75 

SOWS., U.S. No. 1-3: 

180/330 Ibs. ........ 14.75 @ 15.50 
330/400 Ibs. ........ 13.75 @ 14.75 
400/550 Ibs. ........ 13.25 @ 14.00 

LAMBS: 

Choice & prime .... 17.00@17.50 
Good & choice . 16.50@17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Sept. 20, 


were as follows: 

CATTLE: s 
Steers, good ..... $22.00 @ 22.50 
Steers, util. & std. .. 17.00@20.00 
Heifers, prime 24.50 
Heifers, util. & std. 16.00@20.50 
Cows, util. & com’l. 13.00@16.00 
Cows, can.-cut. 10.00 @ 15.00 
Bulls, util. & com’. 18.00 @ 20.00 

VEALERS: 

Choice & prime .... 
Good & choice 
Calves, gd. & ch. 

BARROWS & GILTS: 
U.S. No. 1, 200/230 17.25 
U.S. No. 1-2, 190/240 16.75@17.00 
U.S. No. 2-3, 190/250 16.50@16.75 
U.S. No. 1-3, 150/180 14.00@16.00 

SOWS. U.S. No. 2-3: 


30.00 @ 32.00 
. 25.00 @ 30.00 
. 18.00@21.00 


300/350 Ibs. ........ 14.00 @ 14.50 

400/600 Ibs. ........ 13.50 @ 14.00 
LAMBS: 

Choice & prime .... 17.00@18.50 


Good & choice . 15.00@ 16.50 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Sept. 17, 1960 (totals compared), as report- 
ed by the U. S. Department of Agriculture: 


Cattle Calves Hogs Sheep 
Boston, New York City area! . 14,549 13,583 52,160 44,049 
Baltimore, Philadelphia .......... 9,594 2,293 28,296 4,392 
Cincy., Cleve., Detroit, Indpls. . 22,066 5,972 139,373 15.827 
CU ONO ce ececcccseesouneees 20,087 8,361 31,713 5,803 
St. Paul- Wis. areas? ........... 34,484 21,442 100,291 19,041 
SE Ee BO oie cic edines teens 14,290 2,789 71,985 4,212 
Sioux City-So. Dak. area‘ ......... 24,998 Sous 87,385 15,710 
GC EEO CCU ae et we acice enue ead 41,312 133 73,016 16,044 
PN CN as cca aeansccck caneeeee 16,810 7 30,064 ern 
Iowa-So. Minnesota® .............. 35,194 9,366 277,342 35,138 
Louisville, Evansville, Nashville, 

WE 5 oh. 665.0455.500004 406.000 8,274 5,084 50,923 a 
Georgia-Florida-Alabama area? 9,167 6,190 24,976 ead 
St. Joseph, Wichita, Okla. City ... 21,470 1,475 38,554 9,318 
Ft. Worth, Dallas, San Antonio ... 14,601 6,673 12,922 31,556 
Denver, Ogden, Salt Lake City .... 19,629 242 16,440 48,269 
Los Angeles, San Fran. areas* 31,463 1,378 29,789 39.809 
Portland, Seattle, Spokane ........ 9,241 467 18,196 10,126 

GRAND TOTALS 2. vnc ciiesccces 347,229 85,448 1,083,425 299,294 

Totals same week 1959 ......... 307,734 64,704 1,237,589 284,006 

Yncludes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 


Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 


LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Sept. 10, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 





GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B! Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto . $23.50 a 00 $31.00 $34.00 $26.00 $24.00 $20.50 $22.00 
Montreal . 22.95 10 25.65 30.05 26.75 24.20 19.35 19.55 
Winnipeg . 22.83 35:23 29.65 31.42 24.87 22.12 17.77 17.91 
Calgary - 21.45 24.60 22.25 25.90 24.70 20.62 17.35 17.10 
Edmonton . 21.00 23.60 23.80 24.25 25.10 20.75 17.40 17.70 
Lethbridge . 21.50 24.25 20.50 24.50 24.70 20.27 16.20 16.75 
Pr. Albert .. 21.25 23.35 23.50 25.75 22.75 20.50 16.55 16.50 
Moose Jaw . 21.50 23.10 22.50 24.25 23.25 20.50 Waste 16.00 
Saskatoon . 21.70 24.00 24.00 26.00 25.40 20.50 16.50 16.25 
Co eae 21.25 23.00 26.00 26.75 24.00 20.50 16.75 17.40 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Sept. 17: 


Cattle and Calves Hogs 
Week ended Sept. 17 (estimated) ....... 3,500 15,000 
Week previous (six days) ................ 2,850 13,728 
Corresponding week last year .......... 1,658 14,723 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Sept. 10, compared: 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Fri- 
day, Sept. 16, with 


com- 
Week same parisons: 
ended week Cattle Hogs Sheep 
Sept. 10 1959 Week to 
Western Cuiede te 126 17,665 Previous ese a 
Eastern Canada 16,302 13,838 week 211,100 248,700 92,500 
Totals 34,428 31,501 Same wk. 
of ee . P 1959 275,100 371,100 154,400 
HOGS 
Western Canada 36,567 51,461 
Eastern Canada 54,214 81,699 
Yr 90,781 133,160 NEW YORK RECEIPTS 
All hog carcasses cei Br 
Orage ...<6.<:; 101,168 142,251 Re eipts S ivestock at 
Jersey City and 4lst st., 
SHEEP 7 
Western Canada 5,099 5.734 New York market for the 
Eastern Canada 11.658 10,528 " 
Totals ....... 16.757 16,262 Week ended Aug. 17: 
Cattle Calves Hogs* Sheep 
paane COAST UVERIOGY SS FM oe ae 
Receipts at leading Pacific Coast directs) 1,099 135 17,024 6,875 
markets, week ended Sept. 16: Prev. wk.— 
Cattle Calves Hogs Sheep Salable 47 31 none none 
Los Ang. 4,000 450 1,000 300 Total, (incl. 
Stockton 2,450 475 1,250 500 directs) 1,044 31 13,803 4,841 


N. P’tland 2,500 450 2,200 4,200 *Includes hogs at 3lst Street. 
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Send me - copies of the new KOCH Catalog 178, without obli- 
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and requests have helped 
us compile the new 
KOCH Catalog 178. 

It’s made-to-order for 


meat processors. 


Depend on KOCH experience 


e 78 years of meat processing “know-how” | 


e Same day shipment, most orders filled within 


24 hours 


——S ee Catalog 


the 
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that 
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built 


Your needs, comments, 






e@ 1 year written guarantee 


@ over 25,000 active customers 
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124 fully-indexed pages, with 
complete descriptions, performance 
data, specifications and prices on 
over 3300 items. Use it as your guide 
to improved methods, supplies, and 
equipment. Clip and mail coupon 
today for your free copy! 





A Division of 


KOCH SUPPLIES INC. « 


2520 Holmes St. 
Kansas City 8, Mo., U.S.A. 
Victor 2-3788 TWX: KC 225 
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KANSAS CITY’S Olympic entry was carton of prime steaks from Williams Meat 
Co., Kansas City, Mo., sent as gift to athletes competing in summer Olympics 
in Rome. Steaks were carefully packed in dry ice for journey to Rome via TWA. 
Shown inspecting steaks prior to shipment are (I. to r.): J. A. Logsdon, city 
sales manager of Williams Meat Co.; Al D'Agostino, TWA’s manager of dining 
service, and hostesses Mary Montis and Sally Roberts. (Detailed account of 
handling of meat for winter Olympics was in NP of August 27, page 15.) 





PLANTS 


Wilson & Co., Inc., Chicago, has 
announced that its vegetable oil re- 
fining operations will be located in 
Oklahoma City. The announcement 
was made by H. B. Hovusu, vice 
president, who said the firm was 
closing its Chattanooga, Tenn., op- 
eration. RopDNEY STEWART, staff su- 
pervisor at Wilson’s Chicago head- 
quarters, has been named manager 
of the Oklahoma City refinery. 
Stewart joined Wilson in 1944 and 
went to Oklahoma City in 1950. 
The change in refinery headquarters 
represents a concentration of Wil- 
son’s production of shortening, salad 
oil and margarine products in the 
Oklahoma City area. 


A new canning facility, part of an 
expansion program at Mid-South 
Packers, Inc., Tupelo, Miss., is ex- 
pected to begin operation within 
the next few weeks, according to I. 
W. Spicer, president of Mid-South 
Packers. The canning operation is 
incorporated in a new three-story 
building containing 7,500 sq. ft. of 
floor space, said Topp AGNEw, sec- 
retary-treasurer and plant manager. 
Full operation will begin as soon as 
smokehouses are completed. The 
new facility will process between 
50,000 and 75,000 lbs. of meat week- 
ly. Also a general line of Mid- 
South’s “Southern Belle” products 
will be canned in the building. The 


firm currently slaughters about 800 
hogs and 200 head of cattle per day. 
The Tupelo firm, which was estab- 
lished in 1941, has added 25 em- 
ployes to handle its new operation, 
bringing the total number of work- 
ers to 455. Southern Belle products 
are delivered throughout the South 
by the firm’s fleet of 40 refrigerated 
vans although most of the business 
is in Mississippi and Alabama. 


Smith and Fazzina, Hartford, 
Conn., recently moved into its new 
plant at 212 Locust st. in that city. 
The site was chosen because of its 
easy accessibility and nearness to 
major highways and rail lines. The 
new plant contains about 10,000 sq. 
ft. of floor space and is designed to 
meet all federal government stand- 
ards. The facility also contains office 
space, sales rooms and storage space. 
Dressing rooms and showers are in- 
cluded for employes. The building, 
located on more than two acres of 
land, was designed by Philip J. Di- 
Corcia Associates of Manchester. 
Matthew Reiser Co., Hartford, was 
the general contractor. Smith and 
Fazzina processes meats for institu- 
tions, including schools, hospitals, 
hotels and restaurants. Sam and 
RoBerT SMITH and ANTHONY F'AzzINA 
are principals in the concern. 


The meat and cheese processing 
firm of S. Clyde Weaver, East 
Petersburg, Pa., is constructing a 
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new plant just south of East Peters- 
burg. The new facility will replace 
the firm’s present plant at 4859 
Lemon st., East Petersburg. The 
company now has about 40 employes 
but expects to hire additional help 
when the new plant begins opera- 
tions, according to Paut L. NErr, 
secretary -treasurer. 


JOBS 


GrorceE B. MIcHELSON has been 
named controller of Pfaelzer Broth- 
ers, Chicago, V. E. HaANDWERG, gen- 
eral manager, announced. Michelson 
has been connected with the meat 
packing business since 1947, serving 
in various accounting positions. 


Witit1am L. Wuire and BEeErnarp 
F. Tosin have been appointed man- 
agers of Swift & Company’s market- 
ing and commodity research divi- 





B. F. TOBIN W. L. WHITE 


sions, respectively, ROLAND WELBORN, 
head of the commercial research de- 
partment, announced recently. Both 
appointees have specialized in these 
research fields for a number of years. 
White joined Swift in 1946, having 








i. 


DIRECTOR of Meat Inspection Divi- 
sion, U. S. Department of Agriculture, 
Dr. C. H. Pals (right), discusses meat 
hygiene course with Clarence Mar- 
vin, meat inspector stationed in San 
Juan, Puerto Rico, who is member of 
second class of meat inspectors tak- 
ing course at Meat Hygiene Training 
Center, University of Chicago (lll.). 
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previously been associated with 
Montgomery Ward & Co., Chicago. 
He is a graduate of Berea College 
and did post graduate work at 
Northwestern University. Tobin has 
specialized in commodity analysis 
since joining Swift in 1935. He is a 
graduate of the University of British 
Columbia and also was awarded a 
master’s degree from the University 
of Chicago. 


V. M. Kteespres, Ottumwa plant 
manager of John Morrell & Co., has 
announced the promotion of MEL 
Lewis to the position of traffic man- 
ager at the Ottumwa plant. He suc- 
ceeds W. F. Evans, who died re- 
cently. Lewis joined the Morrell firm 
in 1931 as assistant traffic manager 
for the Topeka, Kan., plant. When 
that plant was closed in 1951, Lewis 
was transferred to the Ottumwa 
traffic department where he _ has 
since held the position of assistant 
traffic manager. 


The appointment of Lorne LeIGH- 
TON as plant manager at Calgary 
Packers, Ltd., Calgary, Alta., has 
been announced by W. F. McLean, 
president of Canada Packers, Ltd., 
Toronto, parent company of Calgary 
Packers. Leighton started with Can- 
ada Packers at its Winnipeg plant in 
1930, serving in various clerical as- 
signments. He was promoted to the 
managerial ranks in 1942 when he 
was appointed provision manager at 
the firm’s Edmonton plant. He has 
held managerial positions at Toron- 
to and Vancouver and most recently 
was assistant plant manager at Cal- 
gary Packers. Leighton succeeds 








SEAL of approval of American Hu- 
mane Association is presented io Wil- 


son & Co., Inc., Chicago, for adoption 
of humane slaughtering methods in 
all of company’s plants. R. T. Phillip 
(left), executive director of American 
Humane Association, presents seal to 
Roscoe G. Haynie (center), Wilson 
president, and E. A. Trowbridge, vice 
president in charge of fresh meat op- 
erations for the Wilson organization. 
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DUTCH GARDEN setting at New York State Fair held recently in Syracuse was 
sponsored by Schrader Meat Products Co., Rochester, N. Y. Booth was fur- 
nished by Rochester firm with green grass, windmills, tulips and benches, where 
footsore fair visitors could relax while enjoying refreshments. An estimated 
370,000 visitors received free samples of Schrader’s Dutch Maid brand sausage 
products during 10-day event from hostess in Dutch costume. Nearly two tons 
of Dutch Maid products were given away. Russell D. Schrader is president of 
firm. Fair booth, with 40 ft. mural depicting a Dutch landscape, was designed 
by company’s advertising agency, Ardee Associates, and executed by Cook 


Displays of Rochester. 


Fair attracted visitors from all over New York. 





Joun Easton, who died recently. 


The Meat Inspection Division, U.S. 
Department of Agriculture, has an- 
nounced the promotion of Dr. WiL- 
Lt1aM H. Bassett to the position of 





DR. deHOLL DR. BASSETT 


inspector in charge of the Sioux 
City, Ia., meat inspection station. He 
succeeds Dr. JoHN C. pDEHOLL, who 
has been promoted to chief staff of- 
ficer for procedures and training at 
the Washington, D.C., office. Dr. 
Bassett went to Sioux City from 
Ottumwa, Ia., where he held the 
position of inspector in charge since 
1957. He entered the MID in 1937 
and has served in other assignments 
at Omaha, Neb., and Allentown, Pa. 
A native of Fort Dodge, Ia., Dr. Bas- 
sett received his degree of doctor of 
veterinary medicine from Iowa State 
University in 1935. 


DEATHS 


JoHN Easton, plant manager at 
Calgary Packers, Ltd., Calgary, Alta., 
a subsidiary of Canada Packers, 
Ltd., Toronto, passed away. He had 
been with Canada Packers since 


1936. Surviving are his 
Mary, and three children. 


widow, 


ArtHuR H. Tause, 83, of Detroit, 
who was known as the “mayor of 
Riopelle st.” during his nearly 60 
years in the meat industry in De- 
troit’s Eastern Market, died after a 
short illness. 


Frank Herserc, 60, purchasing 
agent for The Cincinnati Butchers’ 
Supply Co., died recently. 


TRAILMARKS 


H. A. Exuiort, president of Elliott 
Packing Co., Duluth, Minn., recently 
received a plaque and key award 
from the Minnesota Association of 
4-H Clubs for meritorious service to 
the 4-H movement. Elliott has been 
a staunch supporter of 4-H activi- 
ties in the Duluth area for more 
than 25 years. The award was given 
in a surprise presentation at a din- 
ner in the Chamber of Commerce 
building for entrants and officials of 
the 26th annual Northeastern Min- 
nesota Junior Livestock Show, which 
opened September 14 in Duluth. The 
award was presented to Elliott by 
LeonaRrD L. Harkness, St. Paul, 
state 4-H leader. Elliott is a member 
of the board and chairman of the 
bidders committee for the livestock 
show, sponsored by the agricultur- 
al council of the Duluth C. of C. His 
firm was one of the first in that 
area to boost 4-H projects when it 
established a revolving fund to en- 
able 4-H Club members to borrow 
money to establish sheep flocks. His 
company sponsors a breakfast for 
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EXECUTIVE vice president of Society 
of Plastics Industry, Inc., William T. 
Cruse (right), confers with Donald S. 
MacKenzie (left), director of Ameri- 
can Meat Institute's department of 
packinghouse practice, and Roy 
Stone, AMI secretary-assistant treas- 
urer, about tours of meat packing 


$F plants around country by Society 
* 


SiG England, 


e 


I 


members. Tours are intended to give 
plastics manufacturers chance to study 
situations where there are potential 
applications for plastics materials. 





company sponsors a breakfast for 
participants in the livestock show 
and also is one of the leading back- 
ers of a 4-H wool show held in Du- 
luth each June. 


Dr. ELMER KIEHL, newly-appoint- 
ed dean of the University of Mis- 
souri College of Agriculture, was 
awarded a desk set by the East St. 
Louis, Ill., St. Joseph, Mo., and Kan- 
sas City, Mo., stockyards in appre- 
ciation of research work in livestock 
marketing conducted under Dr. 
Kiehl’s direction at the university. 
The gift was presented by GIBER 
Novotny, president of National 
Stockyards Co. in East St. Louis. 


H. W. Cruse will retire on Octo- 
ber 15 after 43 years of service with 


The Cudahy Packing Co., Omaha. 
He returned recently from London, 
after serving a second 


term as manager there. Clubb be- 
gan his Cudahy career in 1917 as a 
salesman at the company’s Kansas 
City plant. He later became a spe- 
cialty salesman for the casings divi- 
sion and in 1921 was transferred to 
London, England, to take charge of 
the company’s casing business there. 
He served two years in the Far East 
as a casing buyer before returning 
to the headquarters office as man- 
ager of the specialties division in 
1930. Clubb managed foreign activi- 
ties of the company from 1950 
through 1954 and then became man- 
ager of the London office again, 
serving in that post until his recent 
return to the U. S. 





















amples and formulas available on request 


MILWAUKEE 


is famous 
for SAUSAGE 
particularly 


BRAUNSCHWEIGER 


made for the PARTICULAR 
with MILWAUKEE SPICES 


AE RIGHT SPICE FOR THE RIGHT PRODUCT 








Grinders & blenders of NATURAL SPICES, OLD MILWAUKEE & TREASURE ISLAND soluble seasonings, sodium caseinate 


P. O. BOX 337 CUDAHY, WISCONSIN ° 


HU 1-8900 








NATIONAL 
ECONOMY and 
PROSPERITY 


Just three of more than 3,500 
trade nemes listed, with the 
manufacturer and address, in 
the “YELLOW PAGES" of the 
meat industry. 
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PURCHASING GUIDE 


FOR THE MEAT INDUSTRY 


A NATIONAL PROVISIONER 
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NCREASE PROFITS 


we the new... 


co Machine 






Greater 

Carcass Yield 

@ Greater 
Operator 
Efficiency 

@ Longer BladeLife 

(they're reversible) 






@ Less Operator 
Fatigue 

@ Less Waste Fat 
on Hides 
Lighter weight, 
American made, 
mechanically reliable, 
sealed bearings, no 
special parts, easy to 
install. Electric and 


Write for pneumatic models. sea 
prices and ° i bas 

pe: stad Autoflay's savings PADCO 
nearest you. amortize its costs es 


quickly. 


DEVELOPMENT 


ACKERS company 


ROCHESTER, NEW HAMPSHIRE 
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Flashes on 
suppliers 





PURE CARBONIC CO.: Appoint- 
ment of A. J. GRANATA to vice presi- 
dent of product application and de- 
velopment has been announced by 
G. C. Cusack, president. It was also 
announced that M. C. KRAMER was 
named manager of technical sales, 
succeeding Granata, and D. C. GILEs 
was appointed manager of marketing. 


MEAT PACKERS EQUIPMENT 
CO.: Opening of a new Los Angeles 
office has been announced by this 
supplier. C. E. K1incore will head the 
operation. Norman A. MacDona.p 
and J. Anaso have joined the office 
staff of this company. 


OAKITE PRODUCTS, INC.: Ap- 
pointment of DanreL B. LAMB as 
manager of the Detroit division of 
this industrial cleaning materials 
company was recently announced. 
He replaced T. R. Smitu. 


EKCO-ALCOA CONTAINERS, 
INC.: In order to provide more ef- 
ficient service to customers, this 
container and wrapping material 
manufacturer is expanding its facil- 












CHIP-FLAKE 
ICE MAKERS 
Rugged Construction 


Reasonably Priced 
Easy to Operate 


Minimum 
Maintenance 

Sizes: 1 to 25 tons 
Remote or Self- 
Contained Units 
Immediate Delivery 
For Complete Details 
Write or Call 
HEmlock 4-0500 


. . . provides all the ice your operations | 
will need for top-icing this season! | 





Also Available 
¥%, in. thick Fragment Ice-Making Cabinets 


CHIP f eae | 
1834 W. 59th Street, Chicago 36, Illinois | 


ities to serve better its individual 
marketing areas. In addition to lo- 
cations in Wheeling, Ill, and Whit- 
tier, Cal., warehousing services are 
now available in Edgewater, N. J. 

BEMIS BROS. BAG CO.: Appison 
M. Situ, cost analyst for western 
operations of this supplier, has been 
appointed assistant to the president, 
Jupson Bemis. Smith will headquar- 
ter in San Mateo, Cal. 


TEE-PAK, INC.: This company 
has been appointed distributor for 
the United States and Canada of 
Goodyear Aircraft Company’s plas- 
tic meat handling bin. 


DODGE & OLCOTT, INC.: Ap- 
pointment of JoHN M. WELcH as an 
additional sales representative for 
the Los Angeles area has recently 
been announced. This New York 
chemical firm manufactures, among 
other things, odor neutralizers for 
the rendering industry. 


RECOLD CORP.: Vikimatic, Inc., 
has been appointed a new repre- 
sentative for this manufacturer of 
refrigeration products on the east 
coast, H. L. QuINN, eastern sales 
manager, has reported. C. MILTON 
Witson, sales manager of the air- 
conditioning division, has announced 



































that Snook & Aderton, Inc., will be 
a new representative of air-condi- 
tioning products in Texas. 


THE WHITE MOTOR CO.:: This 
manufacturer of motor trucks has 
elected three new regional vice Uni 
presidents. The elections represent 
promotions from regional manageri- 
al positions, J. N. Bauman, presi- 
dent, pointed out. Rosert F. Suarre @ § — 


was elected vice president of the Ww. 
southern region, CHarLEs S. Hate ps 
of the north Atlantic region and TI 


Epwarp S. Hoke of the eastern. 


PENNSALT CHEMICALS 
CORP.: Appointment of Douc tas F. 
WOOLEY, JR., to manager of the new- 
ly-created eastern seaboard region 





of the engineering products depart- : 
ment of this Philadelphia firm was b 
recently announced by James H. a 


CoGswELL, sales manager. . « 


COPELAND REFRIGERATION | 
CORP.: Two new appointments to ere 


positions of responsibility in this M 
firm were announced recently. T. W. . 
PHELPS was named assistant chief 6 
engineer in charge of design and " 


Epwin L. GANNAWAY was named as- 
sistant chief engineer in charge of 
compressor design by E. T. Nev- 
BAUER, vice president of engineering. 


mea mm aw 











Will pass State & Federal Inspection 


Sweet Diced Pickles 


Brokers wanted for Illinois, lowa, Nebraska, and Minnesota. 
Must sell the Sausage Industry only. Write to: 


| PULASKI, WISCONSIN “Wisconsin's Finest Pickles” 


Sweet Pickle Chunks 
Sweet Shoe String Pickles 


PIKLE-RITE COMPANY, INC. 























MAKE PURCHASING EASIER 
USE THE ‘‘YELLOW PAGES’ OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 





















Geo. Hess 
Murray H. Watkins 





HOG BUYERS EXCLUSIVELY 

W. E. (Wally) Farrow 

Earl Martin 

HESS, WATKINS, FARROW & COMPANY 

Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 

















(caste ADDRESS 
LIBRCO PHILA. 








312 CALLOWHILL STREET 


SAM ROMM 
Res SILVERSTEIN 





LINCOLN BROKERAGE COMPANY 


PHILADELPHIA 23, PA. 

For Representation in Delaware Valley, U.S.A. 

Packing House Representatives 
Imports & Exports “a 


WAlnut — 
Teletype PH 1140 
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You'll find them all listed in the 
“YELLOW PAGES"’ of the Meat Industry . . . 


| A NATIONAL PROVISIONER PUBLICATION 


5 7 om 


SUPPLY CLEANING 
COMPOUNDS 


starting on page 43 


Guide for the Meat Industry 
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solid. Minimum 20 words, 

words, 20c each. ‘*Posi- 
special rate; minimum 20 
additional words, 20c each. 


Undisplayed: set 
$5.00; additional 
tion Wanted,"’ 
words, $3.50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING | 


IBARLIANTS 


Count address 
words. Headlines, 
vertisements, 75c 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


box 
75¢ 
per 


or as 8 
Listing ad- 


Displayed, 


numbers 
extra. 
line. 





PLANT WANTED 








_—— 
WANTED: Approximately 10,000 sq. feet in 
Philadelphia area for food processing plant. 
Preferably with live steam available. PW-444, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 

MISCELLANEOUS 





DO YOU HAVE EXTRA 

HOG KILLING CAPACITY? 
We need a packer to custom kill 1,100 hogs per 
week now, and in the future, for year around 
business. We can provide all trucking. W-445, 





THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





USDA—GOVERNMENT PROBLEMS? 
WE EXPEDITE LABELS (8 hour service) 

Plans, Construction, Inspection, FDA, Sales 
“Matters. We supply FASTEST GOVERNMENT 

MARKET information. Low cost: Monthly, 

hourly, per item. 

JAMES V. HURSON 
609 Albee Bidg., 1426 G. Street., N. W. 
Washington, 5, D. C. Telephone REpublic 7-4122 





SHEEP CASINGS 


WE ARE MANUFACTURERS, IMPORTERS AND 
EXPORTERS OF THE FINEST QUALITY SHEEP 
CASINGS FOR FRANKFURTERS AND PORK 
SAUSAGE. 


YOUR INQUIRIES ARE SOLICITED. 


SAYER & CO., INC. 
810 Frelinghuysen Ave. 
Newark 12, New Jersey 


EQUIPMENT FOR SALE 








FOR A SHORT TIME ONLY: We will sell one 
Dupps Gambrelling Table, size 5’ x 10’ with a 
26” platform, and scalding vat, size 5‘ x 8’ x 30” 
deep with platform, complete for $400.00, sub- 
ject to prior sale. VOELKER & CO., Terminal 
Building, 500 East Markham, Little Rock, Ar- 
kansas. 





Ham Setup, complete with new and used molds; 
used Spiehs Electronic Friction Smoke Genera- 
tor; Lebo Meat Press complete with square and 
round dies, FS-443, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANTS FOR SALE 


SLAUGHTER HOUSE: Capacity 60 head of cattle 
daily. Cooler capacity for 150 beef and new 
freezer walk-in. Equipped to handle hogs and 
sheep. Ready to operate. Located in heart of cen- 
tral California, 3 acres of land, 2 residences, 
office building. Can be leased with option to buy. 
Contact ASA PORTER, Box 52, Star Route, 
Arroyo Grande, Calif. 








MICHIGAN PACKING PLANT 

100 x 140, in excellent location. Excellent repu- 
gee. Kill 50 cattle, 100 hogs per week, 30,000 
b. sausage kitchen. Ample cooler and freezer 
space all well equipped. Priced for quick sale, 
$55,000 plus inventory. Owner will stay one year 
with successor, or longer if needed. Don’t say 
“IF I HAD ONLY KNOWN IT,” too late. FS- 
442, THE NATIONAL PROVISIONER, 15 W. 


EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





COMPLETE CLOSEOUT! 
FORMER CUDAHY PACKING COMPANY 
at 
NEWPORT, MINNESOTA 
Dismantling operation now in process. SS sau- 
sage cookers, SS Sausage stuffing tables, ham 
mold and press, ham cooking tanks, twin Ferris 
wheel, SS vacuum loaf stuffer, angle iron liver 
racks, bacon hangers, flank and belly spreaders, 
smoke house trees and trays, complete hog offal 
department, complete calf and lamb kill depart- 
partment, complete calf and lamb kill depart- 
ment, all in stainless steel. Before you buy, in- 
vestigate the offerings of the 
GREEN INDUSTRIES, INC., 
Box 97, Newport, Minn. 
telephone Glenview 9-9783 





LOCKERS 
GOVERNMENT INSPECTED LOCKERS 
MEAT TRUCKS, GALVANIZED RAILS. 


TELEPHONE DRexel 
Chicago, Illinois 


3-4500 





ONE—SEELBACH CUT MIX 400 Ib. capacity, 
complete with 2-speed motor & starter. Used less 
than two years. In good condition. Will be sold 
for highest offer. FS—372, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MINCEMASTER FOR SALE 


48 H.P., stainless steel cutting chamber and 
neck, spare parts. Bid F.O.B. Ohio. FS-417, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





USED (ALSO NEW) FRICTION SMOKE GEN- 
ERATORS FOR SALE. GREGG INDUSTRIES, 
763 S. WAYNE PLACE, WHEELING, ILLINOIS 
TELEPHONE LE 7-0519 





ANDERSON EXPELLERS 
* All Models, Rebuilt, Guaranteed 


We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





HOG » CATTLE « SHEEP 


SAUSAGE CASINGS | 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


WEEKLY SPECIALS 





LIQUIDATION SALE 


SWIFT & COMPANY 
(Plankinton Div.) 
Menominee, Michigan. 
(Across river from Marinette, Wisc.) 
Pre-Sale Inspection Sept. 28th 
Sale Date Sept. 29th. 


Below is a partial listing of the many fine items 
to be offered at this sale: 


M-204—TY-PEELER: mdi. 500, w/stainless tank. 
M-292—EXPELLER: Anderson Red Lion, 20 HP. w/ 
Dings magnetic separator belt w/feed conveyor. 
M-I59—MIXER: Buffalo 373, stainless bowl, 
hand tilt, 7'/2 HP. mtr. 
M-I57—GRINDER: Buffalo #78-B, 25 HP. mtr. 
M-I58—CUTTER: Buffalo #50, 30 HP. mtr. 
CM-I65—FLAKE-ICER: York mdi. 2TLA352, 5 HP. 
M-172—STUFFER: Buffalo 300% cap. 
M-307—HOG: Mitts & Merrill #3CV, 25 HP. mtr. 
M-177—TRACK SCALE: Toledo mdl. 31-2122 FC, 
1600 cap., 10004 dial x IH grad, 4 rail. 
M-263—COMPRESSOR: Vilter, ammonia, 7'/2 x 7!/2, 
40 HP. mtr. 
CM-353—AMMONIA CONDENSER: 54” 1|.D. x 
shell & tube, elec. welded constructed. 
M-124—DRYER: Troy Jr. Minute Man, stainless steel, 
42” x 42/7 drum, for 125 PSI steam. 
M-125—WASHING MACHINE: Hubesch, 18” x 27’. 
M-293—COOKER: 5 x 9, flat bolted heads, 20 HP. 
M-135—CARCASS SPLITTER: Best & Donovan, 110 
volt, 3 phase, 60 cycle. 
M-146—HOIST: Comet mdl. TC, '/2 ton—chain type. 
M-I8I—CALF HEAD WORK-UP CABINET: stainless 
steel, 34” x 18” x 24” wide, one hook. 
M-20I—BAND SAW: Jim Vaughan mdl. K, 
stainless steel moving table. 
M-203—PACKAGING UNIT: Cry-O-Vac mdl. CWB, 
w/mdl. CGC head, vacuum type. 
M-I6I1—VACUUM PUMP: Ingersoll-Rand, 12 x 6, 10 
P. mtr. 
M-162—CASING TABLE: stainless steel, 72” x 33/7 x 
36” high, adj. pipe legs, 2” lip. 
CM-340—CUTTER: Seybold Frozen Meat, 34” cut. 
M-173—STUFFING TABLE: stainless steel top, 32!/2” 
x 14’ long x 30” high 
M-I114—SMOKESTICK WASHER: Anco, '/2 HP. mtr. 
M-250—SMOKEHOUSE CAGES: (31) 30” x 51” high, 
5-sta., 2-wheel trolleys, for 42/” sticks. 
M-164—FROZEN MEAT SLICER: Keebler, |'/2 HP. 
M-147—BEEF VISCERA INSPECTION TRUCK: stain- 
less steel, RT wheels. 
M-306—HASHER-WASHER: Boss Jumbo, 30” dia. x 
13’ long cylinder, 25 HP. mtr. 
M-186—BENCH SCALE: Toledo mdi. 2081, 1254 dial, 
25H tare, 504 cap. beam. 

M-262—SCALE: Toledo mdi. 2071, 1254 dial 
oz. grad., 20!/2’” x 20!/2” stainless platform. 
M-196—COOLER: Niagara mdl. 632, direct expan- 
sion ammonia, % to 3 HP. mtr. 
M-281I—LOCKERS: (52) B.A.|. type. 
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Don’t Forget! 
Swift & Company—Sp 


Liquidation Sale 
October 6, 1960. 


Wserchalmect, 
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All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 

1631 S$. Michigan Ave., Chicago 16, Ill. 

WAbash 2-5550 








Huron St., Chicago 10, Ill. 
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CLASSIFIED ADVERTISING [Continued from page 41] 








EQUIPMENT FOR SALE 


Guaranteed - Rebuilt 


USED-EQUIPMENT-FOR-SALE 





Anco two way Hog Scraper & 


Polisher, 600 Hogs per hour Bids 
Anco Hog Scalding device Bids 
40 ft. Viscera inspection Table 

24” X 30”, S.S. Pans Bids 
50 ft. Viscera separating Table Bids 
100 ft. Hog S.S. Cutting Conveyor Bids 
Paunch Trucks S.S. Pluch 

Pan $ 75.00 each 
Liver Racks, with Rubber 

Wheels a $ 75.00 each 
S.S. Gambrels St. John 

642-3 a $ 1.50 each 
Anco Tripe Washer 3 H.P. $400.00 
Umbrella Tripe Washer $100.00 each 


“Boss” Beef Head Splitter Bids 


COOKERS 
Vertical Cookers 5 ft. wide x 10 ft. High, 
with 8” quick opening Drain—60 lbs. 
pressure, Bids 
French Oil Mill 5’ x 9’, Coded, 125 Ibs. 


pressure. Excellent condition $2,500.00 
Sausage Equipment 
Dipple Dicer, like new $1,000.00 
Buffalo 32-B Silent Cutter $ 825.00 
Buffalo 38-B Silent Cutter $ 875.00 
“Boss” 350 lb. cap. Silent 

Cutter, side unloader $1,600.00 
“Boss” 600 lb. cap. Silent 

Cutter, side unloader $1,800.00 
Sander 20 H.P. Grinder $ 850.00 
Buffalo 30 H.P. Grinder, 

switches and S.S. Table $1,100.00 
Enterprise 744 H.P. Grinder $ 500.00 
Randall 100 lb. cap. Stuffer $ 300.00 
Buffalo 250 lb. cap. Stuffer $ 600.00 
“Boss” 400 Ib. cap. Stuffer $ 900.00 
“Boss” 10 H.P. Rotary Meat 

Cutter $ 500.00 
Buffalo +2 Mixer $ 800.00 
Triumph 500 lb. cap. SS. 

Tub Mixer $ 900.00 
150 gallon Aluminum Kettle 

¥y Jacket $ 175.00 
Ham Boiler 20E S.S. Molds (@ $ 11.00 ea. 
Anco #AC Molds @ $ 11.00ea. 
Hoy #116 S.S. Molds @ $ 11.00 ea. 
U.S. Slicer H.D. 3 SS. 6 ft. 

Conveyor $ 800.00 
Revolving Oven 60 Pan Cap $ 350.00 
742 H.P. Air Compressor $ 500.00 
Hercules Fastie $ 250.00 
Corley Miller Frank. Wrap- 

ping machine & Conveyor Bids 


Charles Abrams Co., Inc. 


Write-Wire-Phone-Collect, 
Walnut 2-2218* 
460 North American St. 
Phila., 23, Penna. 
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POSITION WANTED 


HELP WANTED 





HOTEL and RESTAURANT 

PROD. DEPT. FOREMAN 
MUST HAVE: Top skill and knowledge in por- 
tion meat cutting for hotel and restaurant trade, 
plus some experience in supervising hotel and 
restaurant production operations, training em- 
ployees, etc. We are a growing south Ohio full 
line packer. We will pay a good salary and re- 
location expenses to the right man who can help 
our hotel and restaurant department by efficient 
production operations and cooperation with sales. 
Write briefly of your experience and _ salary 
needs, to Box W-448, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





NIGHT SUPERINTENDENT: Outstanding oppor- 
tunity. Midwest Ohio packing company needs 
night superintendent to supervise cattle break- 
ing, shipping and loading departments, 250,000 
to 300,000 lbs. per night. Experienced super- 
vising the assembling, packing orders, and load- 
ing trucks is essential. This is a good opportun- 
ity. Send reference and resume of qualifications 
to Box W-421, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





PROGRESSIVE: Texas packing company desires 
an experienced hog and beef kill-floor foreman. 
Age to 45. Only experienced persons will be 
considered. Exceptional opportunity for aggres- 
sive man. Write giving full particulars to W-408, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill., or write to Personnel Man- 
ager. Roeglein Provision Company, 1700 S. 
Brazos, San Antonio, Texas. 





SALES REPRESENTATIVE 


Now serving the meat industry with other lines, 
to represent well rated company in the sale of 
wax impregnated and wax coated board for meat 
packaging. Top line, easily handled on mechani- 
cal equipment. Coverage wanted in Minnesota, 
Wisconsin, outstate New York and Pennsylvania. 





W-439, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 

PLANT SUPERINTENDENT 
PROGRESSIVE PACKER: Seeks plant superin- 


tendent, age 28-55. Successful experience in a 
similar or related position necessary, as well as 
thorough knowledge of beef and pork operations. 
Excellent opportunity. Send detailed resume, in- 
cluding salary requirements to W-440, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





OPPORTUNITY WANTED: By young, capable 
and aggressive man with diversified experience 
in the meat packing industry. Able to assume 
full responsibility of sausage manufacture, cur. 
ing and smoking, pork and beef operations. Ex. 
cellent background in sales training and man- 
agement. Willing to prove ability with progres. 
sive company with permanent future and oppor- 
tunity for advancement. Presently employed. 
Can furnish excellent references. Complete 
resume on request. South or southeast location 
preferred. W-428, THE NATIONAL PROVISION. 
ER, 15 W. Huron St., Chicago 10, Ill. 





WANT TO RETIRE? Want to protect your es. 
tate? Want to increase your profits? I am seek. 
ing management of a small or medium size 
packing plant with opportunity to acquire stock 
as part of salary, or bonus based on profits 
produced. South or southwest preferred. Suc. 
cessful record as manager and consultant. Pres- 
ent salary $25,000 but more interested in future 
than current income. W-405, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Tl. 





FATS & OILS MANAGER 
Successful background in marketing management 
and sales promotion in the fats and oils field, 
Experience includes planning and directing mar- 
keting programs, analyzing sales problems, hir- 
ing and training salesmen, forecasts, budgets, 
sales service and a_ successful personal sales 
record. Skilled in coordinating sales and produc. 
tion activities of multiplant operations. Seeking 
challenging opportunity in fats and oils sales 
field. 
W-437, THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Ill. 





MANAGER: Canned meats. 20 years’ experience, 
complete -operation. M.I.D. and poultry knowl- 
edge of all types of canning equipment. Capable 
of assuming full charge, willing to relocate. W- 
438, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALES & SALES MANAGEMENT: Aggressive 
young man desires to relocate. Background and 
working knowledge in beef carcass and beef 
primal cut sales and supervision of production. 
W-447, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





PLANT MANAGER 
DESIRES CHANGE. Resume of education and 
experience furnished upon request. W-427, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





CASING SALESMAN 
F 


OHIO & MICHIGAN 
SAYER & COMPANY, INC. 
810 Frelinghuysen Ave. 
Newark 12, New Jersey 





SALESMAN WANTED. 
equipment manufacturer, established national 
reputation and full line, has excellent oppor- 
tunity for man with background in meat plant 
operations or engineering, as sales representative 
in four-state midwest territory; Chicago head- 
quarters. Permanent. Salary plus commission and 
expenses. All applications confidential. W-429, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 


Leading packinghouse 





WANTED: Experienced industrial engineer famil- 
iar with all phases of meat packing. Must be 
able to set up and supervise departmental costs. 
This is a most attractive position with a salary 
commensurate to the qualifications. Apply to 
Box No. W-432, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


PLANT MANAGER: With beef and pork canning 
experience. Middle west. Terrific opportunity for 
right man to share in interest of the plant. Must 
be experienced. W-436, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 








SAUSAGE SUPERINTENDENT: To supervize 
sausage production, smoking and packaging. Ex- 
cellent opportunity for expert. W-441, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





EQUIPMENT WANTED 








| WANTED: 3 or 5 horse Freon compressor with 
| blower or coils for small slaughter house. Melvin 





| L. Croup, 107 Eighth Ave., Butler, Pa. 


THE 





CATTLE BUYER 
Large and small packer experience. 
Chicago market. Butcher cattle or 
W-446, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Il. 


Now on 
yearlings. 
15 W. 





HELP WANTED 


IMPORTED MEATS 


Large Company Packers of AUSTRALIAN & 
NEW ZEALAND FROZEN MEATS currently ex- 
porting to the U.S. market now seeking commis- 
ion selling agents to sell distributive trade 
from warehouse stocks, on exclusive basis. Good 
remuneration for right people and continuity 
of supply to successful men is our policy. Ideal 
opportunity for canned ham brokers or pack- 
inghouse commission salesmen selling jobbers 
and processors. BONELESS MEATS AND FAB- 
RICATED CUTS MANUFACTURED SPECIFI- 
CALLY FOR U. S. MARKET WILL BE MADE 
AVAILABLE IN LARGE U.S. CITIES TO RIGHT 
REPRESENTATIVES. Reply to Box W-412, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N.Y. 








MAINTENANCE ENGINEER 
OR SUPERVISOR 


Sizeable sausage plant in southeast needs quali- 
fied man to full resp ibility for all 
plant maintenance and repairs including am- 
monia and freon refrigeration, Atmos smoke- 
houses, Ty-Linkers and Peelers, Buffalo mixers, 
grinders, and stuffers, Cleaver-Brooks gas fired 
boiler, and all other machinery, equipment, 
buildings and utilities. Give full details of per- 
sonal background, qualifications, experience, and 
salary required. Reply to Box W-433, THE NA- 








TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 

PORK BROKER 
GOOD OPPORTUNITY: With an _ outstanding 


brokerage firm, for a pork broker in Chicago. 
Contact the ORDMAN BROKERAGE COMPANY, 
7301 Sheridan Road, Chicago, Tlinois. Telephone 
SH 3-8120 


NATIONAL PROVISIONER, SEPTEMBER 24, 1969 
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ANOTHER SPECIALTY 





The installation of this 
Anco system in S. Beck Meat 
Co., Chicago, has increased 
their production 20% with 
the same number of men. 
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EFFICIENT BEEF 
BONING TABLE 


Hinuity ANCO moving top “Break-up” Tables provide the most 


_ Ideal 

bers i efficient method for high production of beef cuts and trim- : 
ey ming of bones. 

RIGHT 

» THE 


Ave., ANCO “Know-how” can provide you with a table to suit 


any production requirement. 
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merce ' SUBSIDIARY OF CHEMETRON CORPORATION 


PANY, | 5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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quali- Sanitary construction and trouble free operation are fea- 


ANCO-“KNOW-HOW” BENEFITS YOU! 
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BODIES b 





HACKNE! 


Hackney offers three series 
of Refrigerator Meat Bodies ™ 
to meet various route require- 
ments. Illustrated is the De- 
luxe “C” Series with modern 
style and real utility. Your 
meat travels safely in style in 
this Hackney body. 


























A primary reason Hackney Bodies maintain 
temperatures is Hackney insulation which per- 
mits less air infiltration. Less air infiltration 
means less moisture, a more efficient body. 

Full detail on Hackney’s insulation is carried 
in all its literature. What can’t be shown is the 
skill of the employees who install the insulation. 











They have special know-how and know-why. 
They are kept up-to-date on new methods and 
materials supplied by Hackney engineers who 
constantly test new materials, new methods and 
new theories. When a better insulation job can 


be provided, you may be sure Hackney will pro- 
vide it. 


Now is a Good Time to Order Your Hackney Bodies 


HACKNEY BROS. 


Box 856, Wilson, N. C.— Phone 237-0105 


BODY CO. 





